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ЯРУ Restaurant Rinka is 


JAPANESE RESTAURANT 


RINKA OPening soon in Kakaako!! 


We would like to thank all those who have been 
coming to our Ala Moana location for the past 
six years. Although we are closing this location, 
starting this spring we will be opening a bigger 
and more convenient location in Kakaako. 
Come visit us at this new locationsto find out 
what has Rinka the favorite Japanese restaurant 
of so many in Hawaii. 


Ala Moana Center 
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_______ LIFE & CULTURE IN JAPAN _ F 


February 
Wagashi of the Month 


4L Kobai 

Early spring brings with it the blossoming of ume 
trees. Though commonly referred to as plums, 
ume is actually a Japanese apricot. Kobai is a 
Japanese sweet that looks like a Japanese apricot 
and is decorated to resemble the red petals of the 


AA Kisaragi 


ume blossom. Dough made from bean paste and wheat flour is steamed, 


resulting in its reddish color. 


F bruary 4 i 

ME Risshun 

‘The beginning of spring in the tra- 
ditional Japanese calendar. 


Fe 
Sapporo pee Festival 


йы!) 


Sapporo Yuki Matsuri 

Held for one week every February in 
Hokkaidos largest city, the Sapporo 
Snow Festival is one of Japan's most 
popular winter events. Featuring 
more than 100 dazzling snow and 
ice sculptures, this yearly celebra- 
tion attracts over two million people 
from Japan and across the world. 


February 14 

Valentine's Day 

On this day it is customary for women 
to give men chocolate. Interestingly, 
there are two types of chocolate given: 
bonmei choko and giri choko. Honmei is 
often translated as “true feeling” This 
type of chocolate is for someone for 
whom the giver has romantic feelings 
and thus tends to be of higher quality. 
Giri, on the other hand, means “obli- 
gation.” This type of chocolate tends 
to be cheaper and is given to male 
co-workers and acquaintances. It 
does not imply romantic feelings. 


February 5-19 

Nagasaki Lantern Festival 2019 
RIGA SLILAT IAN 
Originally a Chinese New Year celebra- 
tion, this trademark festival of Nagasaki 
expanded in 1994 into the lantern fes- 
tival. During this 15-day-long celebra- 
tion, Nagasaki’s Shinchi Chinatown and 
surrounding parts of the city center are 
decorated with around 15,000 Chinese 
lanterns. 


February 8-17 

Otaru Snow Light Path Festival 
85200 

Otaru Yuki Akari no Michi 

Timed to coincide with the famous 
Sapporo Snow Festival, this 10-day cel- 
ebration is held annually in the Hokkai- 
do port town of Otaru, near Sapporo. 
During this time the already pictur- 
esque Otaru is decorated with beauti- 
ful lights and snow statues. The main 
attraction is the Unga Kaijo, a 300-me- 
ter stretch along the town’s iconic canal. 
Restored brick warehouses, gas lamps, 
and candlelit buoys in the canal waters 
result in a truly pleasant and romantic 
setting. 


Festival 


5-16 
Yokote Kamakura 


REDERI 


February3 


$54) Setsubun 
Setsubun (literally "season division") marks 

the end of winter on the old lunar calendar. On 
this day people across Japan do mame-maki, a 
custom that involves throwing roasted soybeans 
either at a family member wearing an oni (de- 
mon) mask or out the front door of ones home, 
or both. While throwing the beans people say 
"Oni wa soto! Fuku wa uchi!” (Demons out! Good 
fortune in!). Mame-maki is done to bring good 
luck into the household and keep away misfor- 
tune. Many temples and shrines hold their own 
mame-maki ceremonies, often involving media 
personalities and athletes. 


February 10 
Kamihinokinai Paper Balloon Festival 


LKANN GEA. ECT 


Kamihinokinai Kami Füsen Age 

Held yearly in the Kamihinokinai area in Sen- 
boku City in Akita Prefecture, this is an inter- 
esting festival with a century of history. About 
100 large paper balloons, some measuring up 
to eight meters in length, are launched into 
the night sky. The balloons are decorated with 
woodblock-print-style artwork of samurai and 
beautiful women. Smaller balloons on which 
people write their wishes are also set afloat. 


National Foundation Day 
“шн 


Kenkoku Kinenbi 

A national holiday that commem- 
orates the foundation of Japan and 
the Imperial line, which according 
to Japanese mythology occurred on the 11th of 
February 660 BC with the coronation of Japan's 
first emperor, Emperor Jimmu. 


Akiyoshidai Ritual 
Grass Burning 


Balik 


Featuring impressive ig- 
loo-like snow houses called 
kamakura, this more than 
four-century-old festival 
takes place annually in 
Yokote City in southeastern 
Akita Prefecture. 
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Akiyoshidai Yama-yaki 

The Akiyoshidai Plateau in Yamaguchi 
Prefecture contains the largest collec- 
tion of limestone caves in Japan, and 
every year the plateau is set ablaze as 

a way of welcoming spring by burning 
away dead grass and plant material. 


March  3:& Yayoi 


Wagashi of the Month 
ХВЕ Hishi Mochi 


A rhomboid- (bishi) shaped 
multi-layered rice cake 

(mochi) that is closely associ- 
ated with Hina Matsuri (Doll 
Festival). Although, depend- 


ing on the region, variations exist in the colors and number of layers, 


typically hishi mochi has three thin layers of red, white, and green. March 3 
Doll Festival / Girls’ Day 
February 22-March 3 March 1-14 [ol ) И 
Katsuura Big Hina Matsuri O-mizu-tori Ritual Hina Matsuri 


$72255€770' 5f: Hin HKE 
Matsuri, or the Doll Festival, is pri- 
marily celebrated at home with fam- 
ily. However, this event in the city of 
Katsuura in Chiba Prefecture allows 
everyone to join in on the fun. The 
main attraction of this event is the 
roughly 30,000 hina dolls from all 
over Japan that are put on display 
throughout Katsuura. 


comes on the 


March; — 
Tokyo Marathon 2019 


Mar h 8-17 f 
Higashiyama Hanatõro 


SRIUTERTER 


Literally meaning "flower-light- 
road; Hanatoro is a set of illumina- 
tion events that take place in the Hi- 
gashiyama and Arashiyama districts 


of Kyoto every March and Decem. March 14 

b F Е White Day 
er, respectively. During the March zd 

Hanatóro, thousands of lanternsare AJA P7 — 


used to light up the historic streets, 
shrines, and temples of this pictur- 
esque part of Japan's old capital city, 
which includes the famous Yasaka 
Shrine and Kiyomizu-dera Temple. 


in their lives. 


March 21 

Vernal Equinox Day 

ЖЕЛ ОН shunbun no Hi 

A time to appreciate nature, spend time with ones 
family, and honor those who have passed. Some 
people visit the graves of their ancestors and sweep 
the gravestones and leave offerings of food and 
flowers. Traditionally, botamochi, a mochi dumpling 
covered in red bean paste, is eaten. 


~) 


Taking place at Todaiji Temple in Nara, 
O-mizu-tori is an important Buddhist 
ritual of repentance that dates back to 
the year 752. The climax of Omizutori 


priests wave huge flaming torches from 
the long balcony surrounding Nigat- 
su-dó hall. It is said that if a person 
viewing the ceremony is showered with 
sparks from the flames, the person will 
be protected from evil things. 


A day for men who received 
gifts on Valentines Day to 
return the favor to the ladies 


JL 


Throughout March 
Graduation Ceremonies 

BX SotsugyO-shiki 

In Japan, the school year starts in April and ends in 
March. For many students this this is a time to say good- 
bye to old friends, since they will soon be going on to 
different schools. 


A day to celebrate and wish 
for the health and happiness 
of young girls. It is custom- 
ary for families with young 
daughters to display dolls 
dressed in traditional formal 
clothing in the house. Dates 
for when the dolls should be taken down vary 
by region. However, it is often said that if the 
dolls are not put away by the end of March 3rd, 
the daughter of the house will have difficulty 
marrying. (For more information, see this issues 
Wasa* Bee comic strip.) 


evening of the 12th, when 


Middle of March to Early April 
Cherry Blossom Season 

One of the most popular times of year to visit 
Japan. Cherry blossoms, or sakura, start bloom- 
ing first in the south of Japan, where the winters 
are milder, and slowly work their way north to 
Hokkaido. 


M 
Osaka Grand Sumo 
Tournament 


KIR 


Osaka Basho 


March 20 

Ueno Zoo Anniversary and 
Free Admission Day 

Japan's oldest and most famous zoo 
was opened on March 20, 1882, and 
to commemorate this occasion, this 
popular Tokyo attraction lets visitors 
in for free on this дау. 


I pril 7 

Kitano Odori 3627 EW) 

The first of the annual geisha performances in Kyoto, the Ki- 
tano Odori began in 1952, to celebrate the anniversary of the 
founding of nearby Kitano Tenmangu shrine. It is performed 
daily by geiko (geisha) and maiko (geisha apprentices) from 
the oldest of Kyoto’ five official geisha districts, Kamishi- 
chiken. Made up of three parts, Kitano Odori features а 
short play, a series of dances, and the famous finale piece, 
the Kamishichiken serenade. 
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______ LOCAL events 


February 1 (Big island) 

Asian Fest 

Featuring vibrant lion dancers and the 
driving rhythms of drums from around the 
world. 

5-8pm @ Queens’ MarketPlace, 69-201 
Waikoloa Beach Dr., Waikoloa Village 
www.queensmarkerplace.net 


February 2 (Big island) 

Waimea Cherry Blossom 
Heritage Festival 

Entertainment, food, crafts and much 
more. 

9am-2pm @ various locations in Kamuela 


February 2 (Oahu) 

Setsubun Party 

Kokusai Sake Kai (International Sake 
Association) presents their annual 
Setsubun Party. $80 per person. 
6-9pm @ Mid-Pacific Country Club, 
Kailua 


February 2 (oahu) 

Night in Chinatown Festival 
Featuring about 100 vendors, 80 perform- 
ing groups, food, and fireworks. Includes a 
parade through Chinatown at 4:30 p.m. 
8am-9:30pm @ Chinatown 


February 2 (Oahu) 

2nd Annual Lokahi Festival 

A block party in Waikiki featuring food, 
shopping, keiki rides, and handmade 
products from local vendors. 

4-10рт @ Kalakaua Ave., Waikiki 


February 3 (Bis island) 

Wiliwili Festival 

A fun, free educational event for all ages 
and a great opportunity to learn more 
about the unique environment of the 
Big Island. Featuring guided tours of the 
Waikoloa Dry Forest Preserve, on-site 
workshops, educational talks, music, food, 
vendors, and a silent auction. 

9am-3pm @ Waikoloa Stables, 68-1936 
Waikoloa Rd., Waikoloa 
www.waikoloadryforest.org 


February 9 (oahu) 

8th Annual International 
‘Ukulele Contest and Hula Show 
Free to public 

10am-1pm @ International Market Place 
(Queen's Court Stage), Waikiki 


February 15 (big island) 

Heiva | Hawaii 

Featuring Tahitian groups and soloists 
competing in dance, drumming and 
pageant, plus food and craft vendors, 
akids’ fun zone, and more. Free to the 
public. 

10am-4pm @ Kekuaokalani Gym and 
field (Kona Community Gym, next to the 
pool), Kailua-Kona 

(808) 937-8214 
funtojumpkona@yahoo.com 


February 15 (Oahu) 

Jazz for Lovers 

Featuring Deems Tsutakawa & Friends 
and Michael Powers Trio (both Seattle 


jazz masters). Pre-show music by Tommy 


HONOLULU MYOHOJI MISSION м 


2003 NUUANU AVE. HONOLULU 
808-524-7790 


www.honolulumyohoji.org 
honolulumyohoji@hotmail.com (e-mail) 


5 James (6-7pm). 
JEJE General admission 
2 А $35. 
6-11рт e V/V 
Five of Five, 423 
Kamake'e St., 
Honolulu 


е, 


(Oahu) 


BIBF Bodhi Day 
Service 2018 
Featuring Hawaiian 
steel guitar masters 


Alan Akaka, Jeff Au 
6 


Hoy, Bobby Ingano, and Greg Sardinha. 


Free to the public. 
1lam-3pm @ Ka Макапа Ali'i shopping 
center, 91-5431 Kapolei Pkwy., Kapolei 


February 16-18 (Big island) 
Annual Panaewa Stampede 
Rodeo 

Three-day rodeo that highlights the 
paniolo skills of local cowboys, cowgirls, 
keiki and traveling rodeo contestants in 
traditional cowboy events. Includes food 
booths, craft booths, and leather and 
saddle-making exhibits. 

@ the Panaewa Equestrian Center, just 
outside of Hilo, by the zoo 
www:hawaiirodeostampede.com 


February 16-17 (Oahu) 

Great Aloha Sports, Health and 
Fitness Expo 

Sat. 9am-7pm, Sun. 9am-Spm @ Neal S. 
Blaisdell Center, Honolulu 
wwwgreataloharun.com 


February 18 (Oahu) 

Great Aloha Run 

This cight-mile race (celebrating its 

35th anniversary) starts off at 7 a.m. at 
the Aloha Tower and ends at the Aloha 
Stadium. Also features live entertainment. 
www.greataloharun.com 

February 22-24 (Oahu) 

2019 Amazing Comic Con Aloha 
Featuring well-known figures from the 
world of entertainment and comic books. 
Admission $25 & up. 

@ Hawaii Convention Center 
www.AmazingComicConAloha.com 


February 23 (Oahu) 
Yamagata Kenjinkai New Year's 


(808) 595-7131 
1lam-2pm @ Natsunoya Tea House, 
1935 Makanani Dr., Honolulu 


February 16-24 (oahu) 

43rd Annual Buffalo Big Board 
Surfing Classic 

Not your typical surfing competition. 


Features categories like two-person 
beachboy-style surfing, 250-pounds-and- 
over surfing, tandem surfing, and canoe 
surfing. 

@ Makaha Beach Park 
www.facebook.com/Bbbscál 


February 26 (Big island) 

Annual Avocado Festival 

Family fun includes an avocado recipe 
demonstration, food sampling, an avocado 
grafting demo, avocado tree sale, arts & 
crafts, and healing arts. Free event. Healthy 
food available from various food and 
beverage booths. 

10am-5pm @ Hale Halawai Park and 
Pavilion, 75-5760 Ali'i Dr., Kailua-Kona 
www.avocadofestival.org 


February TBD (atu) 
Shippoyaki Workshop 

Learn shippoyaki (cloisonné, or metal 
enameling) from an expert from Japan. 
Registration is required. 

@ Japanese Cultural Center of Hawaiʻi, 
2454$. Beretania St. 

(808) 945-7633 

www.jcch.com 


Kabuki in Hawaii 2019 

Authentic Grand Kabuki from Japan 
returns to Hawaii for the first time in over 
50 years. This event commemorates the 
150th anniversary of the arrival of the first 
group of Japanese immigrants to Hawaii 
(Gannenmono) and features famed kabuki 
actor Shikan Nakamura VIII and his sons. 
Tickets $80 & up. 

March 2-6 at The Kennedy Theatre 

at UH Manoa, March 8 at Hawaii 
Convention Center 
www.jtbbwt.com/entertainmenttour/ 
hawaiikabuki/en 


March 2 (big island) 

Annual Great Waikoloa Ukulele 
Festival 

Big Island ukulele enthusiasts can strum 
along with a great lineup of ukulele 
masters. Ukulele giveaways, ukulele lessons 
(10-11am), and more. 

11:00am-6:00pm @ Waikoloa Beach 
Resort, Kohala 


MAMA 
T 


M 


[HOSTED BYU 


WARD BORK 


980/AuahilStreetz between Kamakee 
Streetand|Ward/Avenue 


www.ukulelefestivalhawaii.org/en/ 
waikoloa.htm 


March 2 (oahu) 

Hawaii Association of the Blind 
Annual Convention 

An opportunity to learn about issues 
related to blindness and the visually 
impaired. The daytime program is free of 
charge and will feature numerous speakers. 
Lunch is available for $25. The banquet 
will feature speakers, awards, and local 
dignitaries. The evening before there will 
be a fundraiser auction. To register or for 
more details, please call. 

Day program: Registration 8am, program 
9am. Banquet: Reception 6pm, program 
7pm @ Pagoda Hotel, 1525 Rycroft St., 
Honolulu 

(808) 255-2206 


March 6-7 (oahu) 

Hawaii Buildings, Facilities & 
Property Management Expo 
330 exhibit booths, industry seminars, 
door prizes, and more. 


V 
NONSTOP” UKULELE & HAWAIIAN MUSIC, HULA 


IEESTIVAINEO ODAGIVEAWAYS; EXHIBITSHGAMESSUKE(&\ HULA) Ma 


0191919 


ч 


- www.ukulelepicnicinhawaii.org Ẹ 
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Эапу-4рт daily @ Neal S. Blaisdell Center 
www.douglastradeshows.com/expos/ 
bfpm-expo-details 


March 9 (big island) 

The Kona Brewers Festival 

Craft beer, island-style cuisine, and great 
music. Tickets $85 & up. 

3-7pm @ Courtyard King Kamehameha's 
Kona Beach Hotel, Kailua-Kona 


March 17 (oahu) 

Wiki Wiki One Day Vintage 
Collectibles & Hawaiiana Show 
$4.50 general admission, 
10:30am—4:30pm @ Blaisdell Exhibition 
Hall 

www.ukulele.com/wikiwiki.html 


March 17 (Big island) 

Day at Hulihe'e Palace 

Featuring over 40 food and craft 
vendors, cultural practitioners, and 

live entertainment. Enjoy homemade 
goodies at the bake sale, sec a rainbow of 


tropical floral arrangements, or talk story 
with cultural experts demonstrating poi 
pounding, weaving and Кара cloth making. 
9am-4pm @ the grounds of Hulihe'e 
Palace on Aliti Drive, Kailua-Kona 


www.daughtersofhawaii.org 


March 23 (Oahu) 

The 4th annual Walk on the Wild 
Side 

Sponsored by the National Kidney 
Foundation of Hawaii. Live 
entertainment, arts, delicious food, free 
vision and kidney screenings, children’s 
activities, and more. Features the Historical 
Mystery Walk, in which participants will 
receive a map on which they will look for 


clues about historical landmarks and learn 
about the rich culture of the area. After 
completing the walk, all participants will 
receive a swag bag full of prizes valued at 
over $100! Sign up online. 

11am-4pm @ Fort Street Mall & 
inatown, Honolulu 
kidneyhi.org/wows 


March 24 (Oahu) 

Waikiki Aquarium 113th Birthday 
Celebration 

Festivities include live 

entertainment by the Iolani Band, a 
humuhumunukunukuapua'a hat- 
decorating activity, an invasive algae 
cleanup effort, and a birthday ceremony 
with a special cake! Free for the first 113 


attendees. 
9am-2pm @ Waikiki Aquarium 


March 24 (oahu) 

Great Hawaiian Duckie Race 
What's life without experiencing a 
rubber duckie race? Cheer your duckie 
on, as prizes will be given to the top 50 
winners—out of 20,000 rubber duckies 
racing in the Ala Wai Canal. Sounds crazy, 
but it will be a spectacle worth seeing! 

$5 per rubber duckie, Pre-race festivities 
include local entertainment, keiki games. 
pm; race starts at 1:30pm @ the 
Шу Shopping Center 
www.ucpahi.org 


March 30 (Oahu) 

Free Lei-Making Workshop 
Learn about kui & hili making styles at 
this hand-on workshop. Call in advance 
to register for this free class. A list of 
recommended items will be given to 
registered participants. All ages. Children 
8 years and younger must be accompanied 
byan adult. 

9am-12 noon @ Manoa Valley District 
Park 

(808) 988-0513 


www.hawaii-event.com/en/rainbowekiden 


www.hawali-event.com/en/archives/event/4000 


FEATURE 


By Mariko Miyake 


A deep dive into the fascinating 
world of Japan's "love shrines" 
m NS. 


It's ten thirty in the morning. 
I'm standing in front of the marriage 
god at Xia-Hai City God Temple, the 
most popular and supposedly effective 
matchmaking temple in all of Taiwan. 

On my right stands my trusty Taiwanese 
guide. On my left, a man and a woman 
with smoky incense sticks pray so fervently 
that I’m beginning to question my own 
sincerity about finding a man. Clearly 
Lam not wishing hard enough. At that 
moment, my guide turns to me very 
solemnly and tells me to introduce myself. 
Lam to give the god my name, street 
address, birth date, and, of course, my 
wish. 

“Why do I have to give him my 
address?” I ask her. My guide looks at me 
and sighs. I know that look. She’s thinking, 
as an Asian I should know this stuff. “You 
have to give your address so that the god 
knows where to send the man,” she says. I 
wait for her to laugh or tell me that this is 
all some big joke, but she just stands there. 
So I do what she says and hope for the best. 

This inaugural experience in Taipei 
made me realize that the idea of visiting 
a shrine or temple to pray for marriage, 
health, money, children, or even success 
in school is woven into the fabric of Asian 
culture. If you really want something, 
why leave it up to mere mortals, right? Go 
to the higher power, especially if you're 
praying for love. 

Pethaps no one understands this 
concept better than the Japanese. With 
over 70,000 Buddhist temples and more 
than 80,000 Shinto shrines in Japan, the 
opportunity for some god to hear your 


Kifune Shrin 
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prayer is everywhere. Shinto, or “the way 
of the gods,” is the indigenous religion of 
Japan. It is rooted in the belief that nature 
and certain animals are considered sacred 
because the kami, or god, embodies that 
place or animal. Humans can also become 
ancestral kami after they pass on from 

this world. What makes Shinto strikingly 
different from Western religions is its 
intimacy with or closeness to the human 
world. When you pray ata shrine, it is like 
you are talking to the gods as if they were a 
part of your extended family. 

Many of these Shinto shrines are 
designated for love or matchmaking. And 
for those secking love, many offer more 
than just a chance to pray. 


Yaegaki Jinja Vidit) 


nri-no-sug 


Shimane Prefecture, located in western 
Japan along the Japan Sea, is well known 
for its love “power spots.” One of my 
favorite shrines is Yaegaki Jinja in Matsue. 
The shrine reflects the simplicity of its 
rural surroundings; it is an unpainted 
wooden structure on forest grounds. My 
father’s friend said that when she was 
young, she didn’t think of Yaegaki as a 
shrine. To her, it was just where she and 
her friends would go to play. 

You can imagine children playing 
hide-and-seek as you head toward the 


back of the shrine grounds. There you 

will find Sakusame no Mori, a mysterious 

grove that ancient people worshiped as 
PELAT | IDIR 2 
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sacred, a place where the gods lived. It is in 

this setting where the Kagami-no-ike, or 

Mirror Pond, is located. Its name can be 

attributed to Kushi-nada-hime, the bride 

of the storm god, Susano-o-no-Mikoto, 

because she used the pond as her mirror оп 

her wedding day. And this is what single 

women travel thousands of miles to visit. 
In order to get your love fortune from 

the mirror pond, place a fortune paper, ог 

omikuji, on the surface of the water and 

then place a 100-yen coin in the middle. 

If your omikuji sinks quickly, your man 

is coming sooner rather than later. Also, 

if your fortune paper stays close to you 

and does not float away, then you will find 

someone from the same town or state or 

close to you. 

The shrine is also famous for its 


“love trees.” The first is the Renri-no- 


tamatsubaki, two camellia trees that have 
fused together. They symbolize harmony 
and long-lasting love. The second, called 
Renri-no-sugimatsu, is a cedar tree that has 
a pine branch growing out of it. The cedar 
is supposed to represent the man and the 
woman is the pine branch. The idea is that 
her roots are in him. 
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Tamatsukuriyu Jinja (Ж fF #1) 


Another love “power spot” is 
Tamatsukuriyu Jinja in the Tamatsukuri 
Onsen area, a very famous hot-springs 
town in Shimane Prefecture. This shrine 
feels like an amusement park. After you 
purchase a power stone, or kanai-ishi, 
at the entrance, follow their elaborate 
directions as to all the steps you must take 
if you want love. For example, bowing 
before the torii gate, then going up the 
steps, then purifying yourself. 

The main event is the “big power 
stone,” which is called the negar-ishi. It is 
a round stone about the size of a soccer 
ball. You are to place your kanai-ishi on the 
negai-ishi and state your wish. Then you 
are to write your wish on a piece of paper 
and put it in the provided pouch with your 
stone. In essence, you have created your 
own omamori, or amulet. Often at shrines 
we buy an omamori for protection or for 
awish. Like Yaegaki, this shrine is really 
worth visiting if only for its beauty and 
serenity. 


Izumo Taisha (HAH) 


IFit's not enough to have one or two 
gods to help you find Mr. Right, then 
Izumo Taisha in Shimane Prefecture 
should be at the top of your to-do list. 
Dedicated to Okuninushi, the Shinto 
deity of farming, health, marriage and 
happiness, Izumo Taisha is much more 
than a shrine; it's a major destination for all 
the gods in Japan. 

In October, the eight million gods 
of Japan are said to descend upon Izumo. 
‘They arrive from Inasa Beach and make 


their way to Izumo Taisha to make love 
matches and discuss what is happening 
that year. Because of this, in the Izumo 
area this time is known as Kamiarizuki, or 
the “Month of Gods.” However, the rest 
of Japan is considered to be godless. This 
is why in the rest of Japan, October used 
to be called Kannazuki, or “The Month 
without Gods.” The people of Izumo try 
to be quiet during that week so as not to 
disturb the gods’ work. This is the best 
time to visit if you are looking for love. 
Why have just one god working for you 
when you can have a committee?! 

When you pray at any shrine, there is a 
ritual to follow. First, purify yourself at the 
entrance by pouring water on both your 
hands and rinsing your mouth. Then when 
it’s your turn for the god to hear you, you 
make your offering, ring the bell, bow 
twice, clap twice, and state your wish. You 
bow one more time as a courtesy. But at 
Izumo Taisha you bow twice and clap four 
times: two for you and two for your future 
mate. Many people also write their wish on 
an ema, or wooden tablet. There are many 
here wishing for love and also thanking the 
gods after they have found him or her. 


In Closing 
For many people, going to a love 
shrine and praying sincerely has worked for 
them. They find their true love not long 
after and marty. Alas, not for me. Even 
after going to many shrines in Japan, Lam 
still single. My friends tell me that the man 


Tam looking for does not exist. Whatever. 
ГЇ keep visiting love shrines in Japan and 


soon, every god in Japan will know my 


name. And one day, that man will appear 


when I least expect it. 


Other Love Shrines to Visit 

It's impossible to mention all the love 
shrines in one article, but here are a few 
more to try: 


Jishu Shrine (#8 3-494t) 

This shrine is located on the 
grounds of Kiyomizu-dera temple 
in Kyoto. For this shrine, you 
have to work for love. There are 
two stones eighteen meters apart. 
With eyes closed, you need to walk 
from one stone to the other if you 
want love. If you miss, no love for 
you. But you can enlist the help 
of a friend to do this ritual, which 
would then mean that you would 
need the help of a go-between in 
order to find love. I personally have 
not tried this, but I think it’s very 
cool. 


Tokyo Daijinga RAZ) 
This is supposed to be the 
most powerful of all shrines if 
you want a good marriage because 
of its association with Ise Jingū, 
the most important shrine in all 
of Japan. One of the gods that 
is enshrined here is Amaterasu, 
who is the ancestral deity of the 
Imperial family. But no matter how 
powerful this shrine is, you need to 
have a good two hours to wait in 
line just to pray to the gods. 


п 


Kifanc Jinja (PERAH) _ 
Outside of Kyoto is Kifane 


Jinja. You can take the bus or 
опе of several trains directly to 
Kifune, or you can hike from the 
neighboring town of Kurama. 

The hike takes two hours, but it 
traverses really beautiful lush cedar 
forests. When you arrive at Kifune, 
уой will sce that to get to the 
‘marriage shrine you have to trek up 
another flight of steps. IF you go in 
the summer, I suggest eating at one 
of the restaurants right on the river 
first. No need to meet the marriage 
god on an empty stomach. 

While this shrine is dedicated 
to the water god, Kuraokami, it is 
still considered a love shrine. It is 
said that Heian poet Izumi Shikibu 
came here to pray for help in her 
relationship with her husband and, 
apparently, things worked out well 
for her. 


Imado Jinja (47:8) 

Located near the Sky Tree 
in Asakusa, Tokyo, this shrine's 
dominant symbol is the mancki- 
neko, or lucky cat. You will find two 
stone versions of them, which you 
are to take a picture of and then 
pray to every single day if you want 
love. 


About the author 
|] Mariko Miyake is an artist & 
writer from Hawaii To seo more 


of her work, visit her Instagram 
@marikodreamsofapricots or 
www.marikomiyake com 
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Bringin 
Kabuki ts i 


Hawaii 


San’emon Tobaya III, nagauta musician and chair of the Hawaii 
Kabuki Executive Committee, discusses his lifelong connection 


to Hawaii and the role he played in the return of authentic 


It's not that strange to find a surfer 
who enjoys playing music. However, you 
would be pretty hard-pressed to find a 
surfer who earns his living on stage in 
Japan performing nagauta, the traditional 
style of music that accompanies kabuki 
theater. In fact, there exists only one 
such person in the world, and his name is 
San'emon Tobaya II. A highly respected 
figure in the world of kabuki whose 
musical lineage goes back over 250 years, 
"Tobaya Ш does not seem like he would 
spend his free time in Hawaii riding waves, 
but that’s exactly what he does. Given 
the unique life he has lived, it only seems 
natural that Tobaya Ш would also happen 
to be the man who spearheaded the project 
that brought authentic kabuki from Japan 
back to Hawaii for the first time since the 
last such performance in 1967. 

Set to kick off on March 2 at the 
University of Hawaiʻi at Manoa’s Kennedy 
‘Theatre, this week of performances has 
been officially in the making for three long 
years. However, as we came to discover 
during our recent interview with Tobaya 
Ш, in a way, the roots of this long-planned 
event extend all the way back to shortly 
after Tobaya III was born. 


kabuki from Japan to Hawaii 
by Antonio Vega 


Deep Roots 


Since he was born into a family of 
nagauta musicians—including his father, 
Richa Tobaya VII, who has been declared 
a Living National Treasure in Japan—it’s 
not surprising that Tobaya Ш began 
learning the iconic singing style of kabuki, 
ic. параша, at a young age—three, to be 
exact. However, one could say that the 
beginnings of his relationship with Hawaii 
began even earlier. “The first time kabuki 
(from Japan] was performed in Hawaii 
was 1964,” recounts Tobaya Ш. “My 
grandfather and father were part of those 
performances, and apparently they fell 
in love with Hawaii. I was born the year 
before that. At about [age] five we started 
coming as a family. I was about eight the 
first time I surfed in Waikiki.” 

Even after he grew up Tobaya Ш never 
stopped coming to Hawaii, and over the 
years he has had a plethora of experiences 
that have only made him appreciate 
Hawaii and its people even more. There is 
one experience in particular, however, that 
he says helped fuel his motivation to bring 
kabuki to Hawaii. 


‘The Spirit of Hawaii 
About 15 years ago 

Tobaya III came to Hawaii to 
have throat surgery. Deciding 
to make the most of his time, 
he also studied English and, 
of course, surfed. Early one 
morning in Waikiki he was 
enjoying the waves when he 
seriously injured one of his 
arms. “I had to get 20 stiches. 
It was a deep wound. You 
could see all the way to the 
bone,” recalls Tobaya Ш. “I 
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was all by myself, but when I got back to 
the shore an older man I didn’t know gave 
me first aid.” 

After getting his wound treated on the 


beach, Tobaya III went to a hospital and 
got stitched up. His doctor complimented 
the first aid he had received at the beach, 
saying it was “perfect.” Wishing to thank 
the man that had helped him, Tobaya III 
returned to the beach after leaving the 
hospital, but everyone who had been there 
that morning had already left. Tobaya Ш 
tried again early the next morning and this 
time he succeeded. 

Tobaya III came to learn that the man 
who had helped him was a well-known 
retired lifeguard captain named Ivan 
Harada, thus explaining the excellent first 
aid he had received. Harada and a group of 
older surfers who had seen Tobaya III the 
day before recognized him, and after asking 
if he was OK, quickly took him in as one 
of their own. “I couldn't surf since I was 
wrapped up, but they told me, “Starting 
tomorrow you're coming here every day!” 
recalls Tobaya III with a smile. 

Ever since that day Tobaya III has 
become a regular at Waikiki Beach, waking 
up early whenever he’s in town to surf 
with his friends. “They taught me about 
the ‘spirit of Hawaii,” Tobaya says, further 
explaining that many of those carly friends 
have passed away in the years since that 
first encounter. “To me, the performance 
[in March] is deeply tied to this meeting.” 
Tobaya III adds that that one of his friends 


from this group will be MC'ing at the 
upcoming kabuki performances. 


Making It Happen 

Bringing a kabuki performance from 
Japan to Hawaii is something Tobaya 
Ш had been thinking about for quite 
some time, but the chance to make this 
dream а reality did not present itself until 
December 2015. It was at this point when 
Tobaya III had a meeting with the then- 
Consul General of Japan in Honolulu. At 
the meeting they discussed the possibility 
of doing a kabuki performance in 2018 to 
commemorate the 150" anniversary of the 
arrival of the Gannenmono, the first group 
of Japanese immigrants to come to Hawaii. 
Without any hesitation Tobaya III jumped 
at the opportunity. 

What followed that meeting was a 
non-stop whirlwind with Tobaya Ш at 
the center of it all. From finding sponsors 
to securing funds to even asking his 
childhood friend, the famous kabuki 
actor Shikan Nakamura УШ, to appear 
in the performance, Tobaya III was deeply 
involved with every aspect of the planning. 
Nevertheless, he is quick to point out 
that there were many others who helped 
make this event a reality. “It’s thanks to 
the efforts of all those involved that after 
more than half a century we are able to 
put on kabuki performances and show the 
people of Hawaii this authentic piece of 
traditional Japanese culture.” 


The Sounds of Kabuki 
Aside from being simply entertaining, 

‘Tobaya Ш hopes that the performances in 

March will be an opportunity to educate 

people as well. Of course, it's easy to 

think that the essence of kabuki is the 

performance of the extravagantly dressed 


actors one sees on stage. But Tobaya III 
notes that equally as important is what one 
hears on stage. “Ifan actor were to dance 
without any music, that’s not kabuki. 
That's just a kabuki actor dancing. But 
when they dance to the sound of shamisen 
and you add dialog, that’s when it becomes 
kabuki. The sound in kabuki is something 
absolutely necessary. I want to teach the 
people here just how important sound is.” 
‘As part of the two-hour program 
for the kabuki performances in March, 
Tobaya Ш will be giving a talk explaining 
the sounds of kabuki. For example, he will 
point out things like how shamisen and 
percussion can be used to symbolically 
represent the sounds of rain hitting a 
shingled roof, or even snow as it silently 
falls. Through understanding this auditory 
form of expression, Tobaya Ш says people 
will be able to better appreciate and 
understand the actual performance. He 
notes that knowledge of Japanese is not at 
all necessary to enjoy the performances and 
understand the story. 


A New Tradition 
Tobaya Ш is eager to take the stage 
in Hawaii. He will be joined by nearly 
30 other musicians, actors, and assistants 
from Japan, including his father, who—in 
what seems like fate—last performed in 
Hawaii alongside his own father in 1967. 
Never the pessimist, Tobaya III has big 
hopes for the performances. "Even now I 
still love Hawaii, and I still come here with 
my family to unwind. I want to have this 
be a success and make these performances 
a yearly thing,” While that certainly seems 
ambitious, if there’s anyone who can make 
authentic Japanese kabuki into an annual 
tradition in Hawaii, it’s Sanemon Tobaya 
ш. 


Five Interesting Facts about 
San'emon Tobaya III 


1 San'emon Tobayais a stage 
name that originally belonged 
to the founder of the Т‹ 
line of musicians. It is estimated 
. that San'emon Tobaya | lived 
from 1712-1767. 


2. Tobaya III began learning 
nagauta at age three from 
his grandmother. He says she 
would give him senbei crackers 
апа candy after he completed 


asong. 


3. Although Tobaya iil isa highly 
skilled shamisen player, his 
specialty is singing, and ùsually 
he only sings on stage. 


4. in high school and college, 
Tobaya IIl distanced himself 
from nagauta, thinking he 
would pursue a different career. 
He says he wanted to one day 
own a Western-style guest 
house where he would cook for 
customers and chat with them. 
Tobaya Ill eventually came 
back to nagauta and threw 
himself wholeheartedly into it. 
However, he says he thinks it 
would be great to one day run a 
bed-and-breakfast in Kailua, 


5. In November 2018 Tobaya III 
sang a song at a ceremony 
held at Makiki Cemetery that 
he composed specifically 
to commemorate the 150th 
anniversary of the arrival of the. 
Gannenmono. 


Kabu 


in Hawaii 2019 performances 
will be held at the Kennedy Theatre from 
March 2-6. The March 8 performance will 
be held at the Hawaii Convention Center. 
For more information, visit 
www.bit.ly/kabukiinhawat 


(Opposite page, top to bottom) 


San'emon Tobaya Ш on Waikiki Beach 


Tobaya IIl and Shikan Nakamura Vill on stage 
(Loft) 


San'emon Tobaya Ш and his father 
Richo Tobaya VII 


WWW.READWASABLCOM = FEBRUARY | MARCH 2019 


FOOD & DRINK 


Although he has had over 20 years 
of experience in cooking and preparing 
Japanese food, Restaurant Rinka’s 
Masahiro Kawanishi has never become 
complacent in his job. “As a chef, I never 
think that what Гуе made is [good] 
enough,” said Kawanishi. “It’s important 
to challenge myself—to surpass what I've 
done before. That’s how I look at the food 


we make here at Rinka.” 

Kazufumi Sonoda, another of Rinka's 
longtime chefs, agrees. Even though there 
are some Japanese ingredients that cannot 
be obtained on Oahu, due to shipping 
regulations from Japan, Sonoda stresses 
that they do everything they can to provide 
an authentic a Japanese dining experience 
by accurately recreating dishes as they are 
cooked and prepared in Japan. 

Kawanishi and Sonoda both strive 


to do their best in pleasing customers. 


“Depending on the dish, we could work on 
the preparation of certain dishes from the 
day before,” said Sonoda. “We're proud to 
be able to recreate dishes to the best that 
we can. It’s difficult but we're happy to be 
able to do that for our customers.” 

Whatever Sonoda and Kawanishi are 
doing scems to be working, since Rinka 
has become one of the most popular 


Japanese restaurants in Hawaii. And now 
Rinka, which is set to celebrate its sixth 
anniversary this March, is moving from its 
old location on Kapiolani Boulevard, near 
Ala Moana, to a Kakaako location near 
Whole Foods. Although the square footage 
and the number of customers it can 
accommodate has nearly doubled, Rinka is 
keeping the same pleasing interior design 
style and the same expansive menu that 
has made it so popular. From shabu-shabu 
and sushi to izakaya choices (such as their 
famed Japanese croquette with abalone) 

as well as special menu options, Rinka’s 
plethora of menu offerings will have every 
customer leaving with a satisfied and full 
stomach. 

When Rinka first opened its doors in 
March 2013 it quickly became a favorite 
among people from Japan. However, 
word soon spread outside of the Japanese 
community that their food was the most 
authentic Japanese cuisine around, and 
now Rinka has built a loyal clientele of 
both locals and people from Japan. Sonoda 
and Kawanishi hope the new location will 
attract even more locals who up until now 
may have been unaware of Rinka since 
their previous Kapiolani location was 
rather unassuming and easy to miss. 
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By Kristen Nemoto Jay 


Sonoda and Kawanishi are both 
serious yet creative in their craft. Though 
they are always striving to improve, if 
there’s one thing that both chefs are not 
modest about, it’s their menu. “The menu 
is perfect,” said Kawanishi with a hearty 
laugh. And when asked to name their 
favorite dish to make or a favorite choice of 
customers, they have a hard time choosing. 
“Everything is good,” Kawanishi says with 
а smile. The expansive menu features 
pictures of most dishes, which keeps 
customers from feeling overwhelmed ог 
intimidated by so many choices of dishes, 
some of which may be unfamiliar to them. 
“Even if you have certain likes and dislikes, 
you can pick and choose what you want,” 
said Sonoda. “We just hope people leave 
with the thought about returning again. 
We would love for them to come back.” | 


~~ | 
- 


Restaurant Rinka is planning to start 
operating from its new location this spring. 
Please call before stopping by if you are 
planning to go to Rinka during this time. 
Obento Rinka, which specializes in take- 
out boxed meals, will continue operating as 
usual from its two locations: 438 Hobron 
Lane #117 and 1317 S. Beretania Street. 


Restaurant Rinka (New Location) 
388 Kamakee St. 
Honolulu HI 96814 
(same building as Whole Foods) 
(808) 773-8235 
Until relocation is complete 
direct inquiries to: 

(808) 941-5159 


(Clockwise from top left) 


Assorted Sashimi 
Nigiri Deluxe 


Rinka offers two courses: the Rin Course, 
which changes monthly, and the Hana Course. 


LETS EAT! A ву Jennifer Yamada 


‘Macadamia Nut Cookies lansia 


Y cup (1% sticks) butter, softened 

| % cup (17 sticks) margarine, softened 
When I was growing up, 1% cups confectioner's sugar 
macadamia nuts weren't. Man 

2% cups all-purpose flour 

1% cups cornflakes, crushed 

% cup chopped macadamia nuts (if needed, 


buy them whole & chop them at home) 


my favorite, but when my 
mom baked them into these 
cookies I was hooked. 

Since macadamia nuts 

were expensive (and still 
are!) she didn’t make 

them all of the time, 

but whenever she did 
always ate way more 

than I should have. 

By the way, this is 

still the only way 

ГЇЇ eat macadamia 

nuts. 


Directions 


1. Preheat the oven to 325°. 
2. Using a mixer or by hand, combine the 
butter and margarine in a large bowl. 
Add the sugar and mix well. Add the 
vanilla extract and flour, then mix until 
well combined. Fold in the cornflakes and 
macadamia nuts. 
3. Scoop teaspoons of dough onto greased or 
nonstick baking sheets. 
4. Bake at 325° for 20 minutes or until edges 
About the Author 7 ч 4 
сено зета wein are golden brown. The tops of the cookies 


& raised on Oahu and has will remain white. 
written for several local publications. 
Follow her on Twitter @jenyamadan 


Makes about 30 cookies. 


Kimehi 
Fried Rice 


BRAND 


Try some of our new 
Shirakiku items today! 


owave 


Y SHIRAKIKU 
6 GRAINS 
COOKED RICE 


«49 Wismettac 


Wismettac Asian Foods, Inc. wismettacusa.com 
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By Phoebe Neel 


приета Fukushima through Sake 


Mention “Fukushima” and even today, 
seven years after the massive earthquake 
that resulted in the Fukushima Daichi 
nuclear disaster, the name conjures up 
images of a desolate wasteland. But long 
before the devastating 2011 earthquake 
made Fukushima into a houschold name, 
the prefecture was largely known for its 
sake—and it still is. 

Aizu Homare, the largest sake brewery 
in Fukushima, is one of many breweries 
striving to overshadow the carthquake's 
reputation with their delicious beverages. 
The hundred-year-old company has 
won more than its share of international 
awards; since 2013, they have clinched 
the gold medal five years in a row at 
the International Wine Challenge, the 
industry's most venerated blind-tasting 
competition. The Aizu Homare brewery 
has become a destination in its own right. 
‘Twice as big as Tokyo Dome, it boasts free 
tours and free tastings of their 12 different 
varieties of sake. When Prime Minister 
Shinzo Abe hosted world leaders at the 
G7 Summit in 2016, he gifted them Aizu 
Homare sake. 

While Aizu Homare is exceptional, 


so is the reputation of 
Fukushima sake breweries 
asa whole. In 2018, 
Fukushima sake breweries 
took home more gold 
awards at the Japan Sake 
Awards than any other 
prefecture. What’s more, 
they ve dominated the 
competition for the past 
six years. The camaraderie 
and quest for excellence 
among Fukushima’s sake brewers may be 
their secret. “We all share information and 
drink together,” says Hiroyuki Karahashi, 
president of Aizu Homare. “We have a 
sake school where top guys all come and 
teach. We've made a goal to get top prizes, 
so we all collaborate and support cach 
other.” Rather than being competitive, 
“Everybody is rewarded for collaborating.” 
Sake brewers in Fukushima have had 
to band together even more strongly in the 
wake of the earthquake. Many breweries 
were forced to close ог were swept away 
by the tsunami. Those that survived 
faced increased stigma that still persists, 
as many consumers fear that beverages 
from Fukushima are unsafe to drink. “We 
can’t export to China or Korea,” says 
Karahashi. Despite safety reports to the 


contrary, “People would call up and say 
they were afraid our sake was poisonous.” 
Aizu Homare uses mountain spring 
water, which is unaffected by the tsunami 
radiation. It’s a lucky thing, too, because 
as it’s often said, “the life of the sake is in 
the water.” The carthguake's challenges 
have banded together Fukushima’s sake 
breweries like nothing else. “If we make 
delicious sake,” they believe, “people will 
buy it. The more delicious it is, the more it 
will combat the stigma.” 
The carthguake's aftermath has 
been just one bump in the road for Aizu 
Homare over its venerable 100-year 
old history. A fourth-generation family 
company, they say they still feel “like 
babies.” That's a good thing for us, as it 
means there will be lots of excellent sake in 
store for many years to come. 4 
Aizu Homare offers free tours of their brew- 
eryand beautiful Japanese garden. The tour 
indudes tasting of several of the company’s 
products. The Aizu Homare facility is 
located a seven-minute taxi ride or 90-min- 
ute walk from JR Kitakata Station at 2706 
Tokiwa-cho, Muramatsu, Matsuyama-ma- 
chi, Kitakata City, Fukushima. Send 
email to БНР izuhomare.jp or call 
5151 for more details, 


(Top to bottom) 


The Aizu Homare Brewery has а 
Japanese garden on its grounds. 


At the 2016 G7 summit in Japan, Prime 
Minister Shinzo Abe (seen on right, next to Aizu 
Homare president Hiroyuki Karahashi) gave 
gifts of Aizu Homare's Junmai-Daiginjo sake 
to other world leaders. 


Made using Kona deep sea salt, no dairy, no sugar, 
homemade tamari shoyu & more 


Peace Cafe 


www.peacecafehawaii.com 
HALE'AINA AWARD WINNER 2012-2018 


Hearty & Tasty Plant Based Dishes 


2239S. King St.» Mon-Sat 9а-8р Sun 9a-3p HP, 
(808) 951-7555 - Parking in rear Фә 
ATN 


$72 


Try our charcoal-grilled Yakitori 


x Dine & get a raffle ticket! oftrends3119 | 
6: : mi 


il 


YAKITO RI 
TORIKYU 
Hot Pot e CE 
Original, Mon-Thu: 6pm-12am 
Miso, Spicy Fri 6pm-2am 
flavor Sat:Spm-2am 
Sun: Spm-12am 


Behind the 76 Gas station & 7-11 on S.King St. 808-941-7255 


^ MINORI 


CRAFT JAPANESE TAVERN 


MINORI E Lat y 
Ng ешр (808) 951-4444 | Parting in tonta 2hr 
$ CENTER | 1731 Kalakaua Ave. | Validated at Century Center 
H llam-3pmdaily (Last order 2:30pm) 
а Sun-Thu Spm-12am (Last order 11pm) 


сотон Нї5баї 5рт-2ат (Last order lam) 


wwwminorihawaiicom Ш minorinawaii minorihawaii 


Mention this coupon when ordering. Cannot be. 
combined with other discounts. Expires 03/31/19. 


Our chef Chikara Yamada started his 
career as a chef at the age of 18. After 
training at El Bulli, a world famous 3-star 
Michelin restaurant in Spain, Yamada 
returned to Japan where he opened the 
first Yamada Chikara location in the 
upscale Minami Azabu district of Tokyo, 
There he combined his experiences in 
traditional Japanese cuisine and 
molecular gastronomy to create his 
signature Tea Ceremony Kaiseki Dishes. 
Following the success of his Tokyo 
location, Yamada opened Yamada 
Chikara New York in Manhattan where 
he continued reinventing Japanese 
cuisine by fusing two of the world's most 
popular skewered foods: Japan's 
kushiage and Spain's pinchos. In 2018 
Yamada opened his newest location in 
Honolulu allowing people here to enjoy 
Yamada's unique and innovative brand 
of tea ceremony-inspired fine dining at 
reasonable prices. 


YAMADA CHIKARA HONOLULU 
Seasonal Omakase course is $75 | (808) 592-8500 
Ala Carte Menu | 574 Piikoi St, Honolulu, HI 96814 
Spanish Omelet $12. Шоп Sün 5:30pm 11:30pm 
Sashimi Yamada Chikara style $18 | Walkin welcome. 


Foie Gras & Hamburger Steak $24 | Yamadachikara АП сот 
Truffle Carbonara Udon Noodles $14 


Kapiolani Blvd. 
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By Phoebe Neel 


Chef Hideaki “Santa” Miyoshi shares how a health 
| scare Opened his eyes to the potential of plant-based 


2 h eating & some delicious healthy recipes 


It never seems to fail. А month or two 
into the new year and the diets that topped 
our resolution lists in January alway 
seem to end up by the wayside. However, 
according to Chef Hideaki “Santa” 

Miyoshi, that’s for the best. Miyoshi had 
tried many diets in the past— 


rything 
from low-carb to only eating kabocha 
squash—with mixed success. Now, he 
wants you to give up the obsessive calorie- 
counting and switch to a lif 


that he 


says will save your life: the whole-foods, 
“plant-strong” diet. 

"I believe in a whole-plant-based diet,” 
says Miyoshi. “I don’t call it vegan, because 
you can eat potato chips and Coca-Cola, 
and that’s still vegan. I don't promote 


that. Instead of taking vitamins, just eat 


proper nutrition.” Plant-based or plant- 
strong eating is not a new concept, but 
one that has increasingly gained traction 
in recent years. Widely popularized by the 
documentary Forks over Knives and by Dr. 
Michael Greger's books (e.g., How Not 

to Die) and website (www.nutritionfacts. 
org), a whole-foods diet free of all animal 
products and low in refined carbohydrates 
has been shown to reduce and even reverse 
the leading causes of death, including heart 
disease, cancer, and diabetes. 

Miyoshi knows its benefits from 
personal experience. “After my doctor 
measured my АІС levels, he said I would 
have to begin taking insulin,” said Miyoshi, 
referring to a blood glucose measurement 


used to track diabetes. It spurred him to 
try eating plant strong, and to his surprise, 
after five months his levels plummeted to 
almost normal. He shed 30 pounds and 
four inches from his waist and gained 
new energy. What’s more, he’s found a 
new passion and direction for his culinary 
I want people to be healthy and 
happy," he says. 

Аза Japanese chef steeped in classical 
tradition, Miyoshi is no stranger to meat, 


prowess. 


fish, and seafood. Twenty-five years ago, he 
founded Tokkuri 
izakaya tucked away on Kapahulu S 
that Thrillist named one of America’s top 
sushi restaurants in 2015. So, as a Japanese 
chef, how does one reimagine plant-based 
food? Luckily, Miyoshi has never been 
much for formal training or following the 
rules. 


co- 


“You need to know what it means for 
things to be delicious,” he says. “I never 
had any real 
training. So I just 
figured out how 
to make things 
taste good.” If 
there’ 


one thing 
that’s kept plant- 
based eating from 
sweeping the 
nation, it’s taste. 
“Other people talk 
about plant-based 
diets, too, but 

the food usually 


Yakitori, Sashi 
Lunch $75.99 | Simmered or Grille 


Dinner $24.99 | Fish, Salad or Side 
wirice, miso soup, ^L. 


pickles 


Lund: Yapm 3pm Ове: Spm-12am Sun. ший 10pm 


yakitori, expertly grilled to perfection on charcoal 
LSS SSE 


| McCully Shopping Center 2F 
Parking (Ground & Basement) 


Get 1 


with the purchase of a set meal 
res-3/31/19 
Not valid with other promotion & discou 


Nakamura 
2—A7hd»U6 


The originator of 
Oxtail Ramen 
in Hawaii 


Ramen Nakamura | 
2141 Kalakaua Avenue — ! 
Open Daily: 11AM-11:30PM | 
Tel: (808) 922-7960! 


doesn’t taste good. There's [Ekahi] 
Ornish, a cardiovascular doctor, who 
created a really strict low-fat diet. John 
McDougall, he does a carbohydrate-only, 
rice-and-grain diet. None of it tastes 
good. I tried some of his soup—it's 
awful!” Miyoshi’s mission became clear: 
to bring deliciousness to plant-based 
cating, and plant-based cating to the 
masses. “I’m trying to make something 
that tastes good, that people will eat and 
say, Wow! Is that really just vegetables? I 
could eat that every day!" 

“The problem is, often vegan 
food doesn’t have the depth of taste,” 
Miyoshi says. "You need the umami 
flavor. Traditionally, Japanese are 
good at the umami flavor. We came up 
with MSG!” Umami—the fifth taste 
sensation that's “savory” or “meaty,” 
is largely due to glutamates, which are 
widely present in meat products, kelp 
and dried mushrooms. Miyoshi leans on 
the traditional Japanese art of making 
broth from dried mushrooms (he prefers 
porcini) and kelp to give his food the 
savory richness most associate only with 
meat. “A basic soup stock is the base of 
everything,” he says. Within the world of 
vegetarian Japanese temple food, shdjin 
туйт, a soybean soup base is common. 
His other secret umami weapon is 
usukuchi shoyu, от light-colored soy 
sauce, 

Working within the “limitations” 
of a whole-plant, whole-grain diet has 
opened up a world of creativity for 
Miyoshi. On a recent tasting dinner, 
he served a dozen dishes: from udon 
with shaved asparagus, to risotto-stuffed 
mushrooms with a spicy vegan aioli, to 
magenta-colored soba noodles with beet 
and balsamic reduction. “I love all of the 
colors of vegetables!” says Miyoshi. “So 
much better than putting a brown sauce 
on top of brown meat.” 

As he tests recipes on his employees 
and family (and even his dog, Floppy), 
there are new dreams in the works: а 
series of small-scale tasting dinners, 

a cookbook, and perhaps someday a 
Japanese plant-based izakaya. He's no 
masochist, though—he still finds time 
to enjoy his “plant-based” shachi. Count 
us in—this sounds like a lifestyle we can 


Tokkuri Tei is located at 
449 Kapahulu Ave. #201, 
Honolulu, HI 96815. 


А 


Soya Kombu, Mushrooms 

“In Osaka and Kyoto they use lots of light- 
colored soy sauce, usukuchi shoyu, which also has 
ahigher salt content. In Tokyo they use regular 
soy sauce, which is why their food is darker and 
ugly. [love light-colored soy sauce! I also use kelp 
and mushrooms to make broth without using 
fish. You can make kelp broth by soaking the kelp 
in 60-degree Celsius [140° Fahrenheit] water for 
an hour and a half.” ~ Chef Miyoshi 


ысы. ‘Traditional Plant-based 
nese Soup (waka=wakame or seaweed; 

а Bao thon) 
“1 “This isa very traditional wakame and bamboo- 
shoot dish. In Japan, they dig the bamboo in 
the morning, clean it, and boil it for a couple 
hours. It has a strong bitterness, but if you cook 
it with the rice bran for a couple of hours, and 
then drain the water, it helps take away some of 
that bitterness. After I boil the shoot, I season it 
by putting it inside kelp stock with light-colored 
soy sauce. Some people like to make the sauce 
sweet; sometimes it tastes like a soup. My version 
is a little different because I also use porcini 
mushrooms, and the deep color comes from the 
mushrooms. “ - Chef Miyoshi 


Eggplant and Yamaimo Maki 

“The outside is yamaimo (mountain yam), and 
the inside is peeled and boiled eggplant, with 
pickled burdock in the center. I wanted a contrast 
in texture between the soft eggplant and slimy 
and crunchy yamaimo. The vinaigrette is made 
from light-colored soy sauce, rice vinegar, kelp 
stock, and а dash of salt. I use a ginger shoot for 
garnish, with a topping of shredded lemon. In 
Japan, we use yuzu skin instead, but it’s harder to 
find here in Hawaii.” — Chef Miyoshi 


Enter to win a $25 gift card 
for Tokkuri Tet 


Sec page 46 for more details. 


Plant Strong Soba Noodle Salad 


Ingredients 
4 oz soba noodles or black bean noodles 
1 dozen snow peas, cleaned 

6 cherry tomatoes, halved or quartered 
1 radish, thinly sliced 

% Japanese cucumber, julienned 

% red bell pepper, julienned 

4 oz salad mix (lettuce, kale ctc.) 


М cup water or kelp stock 
Dash sesame oil 
1 Tbsp toasted sesame seeds 


Directions 

1. Boil noodles according to the package 
directions. A minute before they're done, 
add the snow peas to blanch. 

2. Drain water and submerge noodles and 
peas in cold water to keep from getting 
soggy. Strain water. 

3. Ina large bowl, mix all vegetables and 
noodles and stir well. 

4. Drizzle on dressing to taste; you may have 
extra. Serve at once. 


Makes four servings. 


Plant Strong Sausage and 
Mushrooms Sauté 

You can use this water-sauté method with a 
variety of different vegetables to cut the fat 
and calories in traditional oil-based stirfries 


Ingredients 

1 dozen button mushroom, halved or 
quartered 

1 small zucchini, halved lengthwise and cut 
into %4-inch pieces 

% sweet onion, thinly sliced 

1 vegetarian sausage, cut into Y-inch 


pieces 
1 Tbsp soy sauce 
Black pepper 


Directions 

1. Preheat a large pan on medium-high heat. 

2. Add all vegetables and sausage, along 
with М cup water, and stir well. As the 
water evaporates and the veggies brown, 
add more water until they are soft and 
cooked to taste. 

3. Drizzle soy sauce and season with black 


pepper; serve at once. 
Serves four asa side dish. 
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FOOD & DRINK 


Sushi for Everyone 


X ап 2 


А typical day for Ryuichiro Kubo 
starts at 6 a.m. After waking up, he feeds 
his children and spends some time with 
his family before heading off to the fish 
market to check on the day's maguro 
(bigeye tuna), Getting in to his restaurant, 
Hawaii Sushi, by 8 a.m., he spends the 
next two hours preparing everything to be 
ready to open at 10 a.m. Part of this time is 
used to check the fish. He looks for color, 
taste, texture, and overall freshness. After 


GINZA BAIRIN 


By Myka Arakawa 


quality is definitely borne out at Hawaii 
Sushi. One thing that is immediately 
apparent is how good the sushi bowls and 
plates look. The arrangement of colors in 
the Salmon Ikura Bowl blend pleasingly as 
the сус moves around the dish, inspecting 
what to cat first. From the glistening fatty 
orange cuts of salmon to the thin yellow 
lemon slices separating the fish from the 
darker orange-red ikuna (salmon caviar) 
that is resting nicely on a bright-green shiso 
leaf, the whole displ 
good to touch. The first bite of the melt- 


feels almost too 


your-mouth salmon confirms that the 
visual feast for the eyes is equaled by the 
delectable feast for the stomach. Another 
popular item is the Spicy Ahi Avocado 
Bowl. Like the Salmon Ikura Bowl, the 
dish just looks amazing. It includes a 
heaping scoop of spicy ahi held between 
two sizeable portions of thinly sliced 


avocado, all lightly drizzled with a sauce, 


all over a bed of sushi rice. The amount 


of time and effort put into this particular 
dish is immediately apparent in how thinly 
the avocado is sliced. And in the bowl one 


finds a generous amount of these avocado 


slices; this allows for balanced bites of fish, 


opening, Kubo then spends the next ten 
rything 
runs smoothly at his two locations, one 


hours of the day making sure с 


in the Market City Shopping Center and 
the other on Monsarrat Avenue, near 
Diamond Head. 

In Japan, the saying, “you cat with 
your eyes first” is woven deep into the 
culinary culture. Food is often made to 
look just as good as it tastes, and vice versa. 
This inherently Japanese idea about food 


= 


We offer premium Japanese 
Tsuyahime rice in our Okama 
rice potat dinner time" 


12 


Ж $ - " "n 
VAN Specialty Thick Cut Pork Loin Katsu Set. Parties of 2or more 
808 926-8082 Parking Vali 
g Validation | 
GINZA BAIRIN 255 Beach Walk, Honolulu, HI96815 Bank Of Hawaii Building | for your next visit 
Hours Sun-Thu 11:00-21:30 - Fri/Sat 11:00-2230 (ир to 1.5 hr of free parking) | when you mention Wasabi magazine 
www pi-partners.com/bairin/ і Valid 2/1/19 -3/31/19 240 


rice, and avocado. 
In talking with Kubo about his take 
on one of Hawaii’s most popular dishes, 
poke, his philosophy is to keep the flavor of 
the fish at the front. He does this by only 
preparing the poke right when it’s ordered, 
as well as creating a sauce that compliments 
both the fish and his specialty sushi rice. 
Kubo says his goal is to provide 
sushi-bar quality fish for a to-go price. The 
secret to doing this? Maintaining strong 
relationships and communication between 
fish sellers and the restaurant, and between 
the restaurant and customers, Whereas 
high-end sushi bars—which Kubo has 
experience working in—tend to make a 
large margin off of each customer, Hawaii 
Sushi makes justa little off each customer. 
In other words, Kubo has to move a lot 
more product to turn a profit. Thankfully, 
the affordable prices and high quality 
of Hawaii Sushi’s offerings have been 
bringing in more customers. At $13 fora 
bowl of salmon and ikura or the spicy ahi 
avocado, the price is a steal and definitely 
worth a try. © 


PUPU 
DINING 


ENGIYA® 


Mon-Sat 10am -10pm 
Sun 10am-9pm 
Shirokiya Japan Village Walk 


Next to Guardian Spirits Sanctuary bh. d 


Hawaii Sushi (2 locations) 
2919 Kapiolani Blvd., Ste. 220 
Honolulu, HI 96826 


(808) 7: 708 


3045 Monsarrat Ave., Ste. 1 
Honolulu, HI 96815 
(808) 734-6370 


Enter to win a gift card for 
Hawaii Sushi 
See page 46 for more details. 


(Opposite page top to bottom) 


Salmon Ikura Bowl, Spicy Ahi Avocado 
Bowl Local Ahi Special 


Owner Ryuichiro Kubo 


(Top) 


Hamachi Jalapeno 


All You Can Eat Yakiniku! Course A 
$34.95 

Ribeye Steak 

Pork Belly 

Beef Brisket 

Beef Tongue 

Cube Steak 

Pork Cheeks 

ИЖ, BBQ Chicken 

Bulgogi 
Kalbi 
Spicy Pork 


“Includes Rice and Side dishes.” 
Please ask for complimentary 
Salad and/or Stew 


- = 
Tlam- Midnight 
(Sun 5pm) 
944-8700 
747 AmanaSt, [*°'*+" restaurant) 


Honolulu newshilawonhonolulu.com 


Taste 
the History 


Founded 
in Kyoto 

Almost 400 years ago 
Jiemon Okura opened a 
brewery in Fushimi in Kyoto, 
Japan. Called Kasagiya, the 
brewery grew into the 
company known today as 
Gekkeikan Sake Co, Ltd, 


1902 A 
Arrived 


in Hawaii 
їп 1902 an estimated 70% of 
sugar plantation workers. 
were Japanese. It is this first. 
generation that brought. 
Gekkeikan to Hawaii and. 
made it the first commercially 
available sake in the islands. 


Courtesy; 
Ms. Marie Otani 


2018 


| Innovation 
Continues 


In 2018 Haiku took the silver 
prize at the US. National 
Sake Appraisal. Developed 
by young Brewmaster 
Yosuke Kawase in our 
brewery in Folsom, CA 
using California rice, 
Haiku represents our 
dedication to both 
tradition and innova- 
tion. 


GEKKEIKAN SAKE 


“Dark es 
www.gekkeikan-sake.com 
\inWREADWASABLCOM = FEBRUARY / MARCH 2010 


“Developing the incredible skills of a 
ninja requires training daily,” reads a banner 
in Japanese inside of the Nin Nin Japanese 
curry restaurant. “To spread great Japanese 
curry to the world, we have to do the same.” 
Shohei Nakamura, the head chef at Waikiki 
Yokocho's Nin Nin curry restaurant, takes 
that work ethic to heart. A French chef by 
training, he’s refined the nationwide favorite 


soybean and sesame oil to give its tempura 
a lighter taste. "We want the outside to 

be crisp, while the inside is soft,” says the 
head chef. His favorite is the fried anago, 
or cel, which is flown in two times a week 
from Japan's famous Tsukiji fish market. 
All tempura is served alongside tamago 


kakegohan, or fresh rice and an egg cooked 

Everyone loves golden fried tempura—but over easy. It’s customary to crack the egg 
not everyone knows that unlike its American into the rice, perhaps adding soy sauce, and 
imitators, true Japanese tempura is light, flaky, mix to taste. For the tamago kakegohan, 
and crisp. Kaneko Hannosuke uses blend of Kaneko Hannosuke sources only 


22 


with a few tricks of his trade. He adds 
wine, uses over 25 different spices, and 
quadruples the cooking time for well- 
developed flavor. “It takes time for the 
beef and onions to become creamy,” he 
says. “Most people cook it for two hours; 
we cook it for eight.” The Steak Curry, 
available with half-pound or full-pound 
steak portions, is especially popular with 
Americans. Nakamura has even invented 
Kunoichi, or “female ninja” curry, which 
has a chicken-based broth ($9.85). For 
those new to curry, there’s no need to be 
afraid of spice—Nin Nin offers curry in 
a variety of different spice levels, with the 
most common, according to Nakamura, 
being “a two or a three, but we go all the 
way up to 30! That is super spicy!” 


(Loft to right) 


The X-pound Steak Сип 
(9845) 


Tonkatsu (fried pork cutlet) Cur 
(51320, 


(Loft to right) 


The Tempura Bowl is served with 
sauce-drizzled tempura, 


rice, & an e 
($1250 w/ miso soup, $10.98 we) 


The Tempura Plate features 
tempura, a light sauce with 
grated daikon radish, & tamago 
kakegohan on the side. 

($13.50 w/ miso soup, $1.98 w/o) 


Waimanalo eggs so fresh they're able to be 
eaten raw. In order to balance the meal, 

the restaurant offers all-you-can-eat gar 
(pickled ginger) and nanobana (the young 
spring shoots of a green vegetable related to 
broccoli). In this way, Kaneko Hannosuke 
elevates tempura from just another type 

of fried food to a carefully crafted and 
balanced meal. 


Kancko Hannosuke offers a 
10% discount for kamaainas. 


Sizzle boasts a number of affordable lunch 
specials, including a $9.95 Yakiniku Beef 
Bowl and $9.95 Sukiyaki Don. 


(Clockwise from left) 


Shabu-shabu set, serves two. Includes 
assorted meat, vegetables, deep-fried side 
dish of the day, steamed rice, & eggs to be 
mixed into the broth at the end of the meal. 
iku (589.99) 


There's no better place to worshij 
meat than at the altar of Sizzle, a yak 
Gapanese-style barbecue) hotpot restaurant Wagyu beef is served in three types: Miyazaki, 
at Waikiki Yokocho that boasts some of the Tajima & Kobe styles. 
highest-quality Wagyu and USDA Prime (562) 
meat available. They offer all varieties of 


tableside-cooking meat and vegetables; ы tiny sted f aaored we 
including shabu-shabu (flash-cooked in Memeras gn 
dashi, a Japanese soup and cooking stock) 

and sukiyaki (sweeter; cooked in a light 

teriyaki sauce). They offer a variety of You can find these restaurants at 
yakiniku sets, where meat is grilled tableside Waikiki Yokocho Food Hall 

and served alongside soup, rice, salad, Mai Maman ge 
vegetables, and desert. Wagyu beef is available Honolulu, HI 96815 

to be cooked yakiniku-style, with Japanese wwwwaikiki-yokochocom 

AS (top-ranked) Wagyu and U.S. Wagyu 

options. Alongside the pricier meat options, “Prices and availability subject to change 


-——Á— ag... 


a het 
Ma^ 


МаЇРојтоғо то о-о M E 
Dine-In only. Cannot be combined with any other offer. Tax and gratuity not included. | 
Must present coupon. Expires 3/31/19 (Excluding Chinese New Year Feb 4th & Sth). М 


Sun-Thur 10:30am-10:00pm = Fri/Sat 10:30am-10:30pm 
1113 Smith St. Free Parking in rear 


Check out Wasabi on YouTube 


Mizutaki (chicken paitan) 
Tan-Tan 

Kimchee 

Wafu Dashi 

Veggie Tan-Tan 


7 - 3 Meat (1/2 lb) 
чә? Vegetables from 
v ) (808) 888-8777 
1095 S. Beretania St, Honolulu 96814 
On-site parking available 


D A N J Lunch Hours: Mon-Fri 11:30-14:30, 
Dinner, Mon-Sat 5:00 - 0:00 Sunday, dosed 


YouTube 
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THE WASHOKU KITCHEN 4) By BentoYa Cooking 


Directions 

1. Pour 5 cups of water into pot. Add 
salt and boil. 

2, Put spinach in boiling water and boil 
for about one minute, 


Spinach is often dressed 
with sesame sauce in 
Japanese cuisine. Sweet 

and savory sesame sauce, 
made with freshly ground 
sesame seeds, adds a rich and 
nutty flavor to vegetables and 
many other Japanese foods. Best 


3 Take out spinach and cool under 
running water. After squeezing out 
water, cut spinach into about one-inch 
pieces. 

4. Make sesame sauce by mixing ground 
sesame seeds, soy sauce, and sugar in a 
medium-sized bowl. 


of all, the sauce is super easy to торец э N ) 5. Put spinach in sauce and mix. 
make. bar eal (or дейш 6. Sprinkle 1 Tbsp of ground toasted 
This dish is often added to Pinch of salt sesame seeds on top. 
a bento to give ita nice dash of 1 Tbsp ground toasted sesame seeds 
appetizing green color. You can Scans Sind р не 
use green beans, if you prefer, 2 Tbsp ground toasted sesame secds* Toast sesame seeds in a dry frying pan at 
instead of spinach. 2 Tbsp soy sauce medium heat until the sesame seeds are 
1 Tbsp sugar brown and have a toasted fragrance. Use 
a mortar and pestle to grind the sesame 
About BentoYa Cooking seeds. 
Founded in Tokyo by Rina keda and Akiko Sugawara, BentoYa Cooling is 
{unique and innovative cooking class that blends authentic Japanese 
Cuisine with vegan cooking For more information visit @bentoyacooting Serves four. 
оп Facebook and Instogram. 


ES н : x 
Keeping alive traditional Japanese 4 
flavors over 35 years in Hawaii 
«7 «5 ` 


) d Bl Okazu from $1.95 
IM FREE Miso Soup 


w/Bento, Bod ` 


Takeout sushi made 
with freshly caught ahi 


GIS SIS SUN SIS STAT. 


ЕЕРЕЕ РОВЕР ЕАУ РЕҢ 


HAWAII SUSHI 


pC EERE RTO OD UU OTL 


КУ АСУ АУ АМА УСА УКА УКА AA AAA 


Market City 3045 Monsarat Ave 
Next to Walgreens Honolulu, HI 96815 
2919 Kapiolani Blvd. we (808)734-6370 
Honolulu, HI 96826 „ш WE 10am-8pm 


(808) 732-0708 


10 am-9 pm 


* Receive Monthly Irasshai in the Mail 
* Scratch & Save Bonus Savings 
* Additional Membership Card for Family Member 
* Special Japan Fairs 201 

* Marukai Exclusive Offers eem 
* Мапа! "Gift to Japan" Orders Voted Hawaii's #1 

* Discounted Consolidated Theatres Movie Tickets _ Ethnic Market 
* Exclusive Deals from Partner Businesses 10r the fourth year 


М MARUKAI WHOLESALE MART 


2310 Kamehameha Hwy. 
845-5051 OPEN DAILY: 8am-8pm 


"See Customer Service for detats 


Hmishima X Asahi 
DA. D 


@ReadWasabi 


WASABI 


The best-selling 
The tei cracker in Shonan Beach 


ke UU 
Available at 


Oahu -.....—.Don Quijote: Kaheka, Pearl City, Waipahu 
Marukai Wholesale Mart: Dillingham 


Nijiya Market: Ala Moana 
Tamura's Market: Wahiawa 
Big island--KTA stores: Downtown(Hilo), Kailua-Kona, 
Keauhou(Kona), Puainako(Kona) 
Waimea 
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KANJI INSIGHTS 


Calligraphy by Hiromi Peterson + Essay by Robin Fujikawa 


INORI 
"Prayer 


In Asian cultures, PR AYER can be 
seen as an important connection between 
thought and reality. Sincere thoughts have 
a way of becoming real. The Japanese 
expression Nenzureba, hana biraku (“With 
prayer, flowers bloom”) alludes to this very 
idea. 


This connection gives power to 


calligraphy, for writing can be a form 
of prayer. Inherent to calligraphy is a 
solemnity, a will to sincerity, a reaching 


Hiromi Peterson taught Japanese at 
Maryknoll and Punahou Schools for 34 years. 
She currently teaches calligraphy at the 
Japanese Cultural Center of Hawaii 


out, and a transformation of thought into 

reality. When calligraphy is written, there is 
away in which the meaning of the written 

word becomes true. 

Long ago in ancient China, fortunes 
were told and prayers were offered by lines 
inscribed in bone and tortoise shell. These 
lines evolved into the Chinese writing 
system. Ever since those times, writing 
has been considered to connect destiny to 
thoughts and connect thoughts to destiny. 
With the writing of calligraphy, the world 
unfolds. This is the opposite of a person 
just clutching a wish list and insisting on 
its fulfillment. 

There is a story about Mother Teresa 
being asked what she prayed for. She 
answered, “I mostly just listen.” When 
asked what God tells her, she answered, 
“He mostly just listens too.” 


Robin Fujikawa was born and raised in Hawaii, where he 
worked for thirty years as a professor of philosophy. His 
training included four years of practice in a Zen monastery 
and graduate school in Kyoto. 


SUPER SAVER COUPON 
Good Jan. 30 to Mar. 19, 2019 


Your purchase of 
$50 or more"! 


"65 OFF YOUR $50 PURCHASE MUST BE IN A SINGLE 
TRANSACTION. TAXES, FEES, GIFT CARDS, ACOHOL/TOBACCO 
PURCHASES CANNOT BE COUNTED TOWARD THE TOTAL 
PURCHASE AMOUNT. CANNOT BE DOUBLED, TRIPLED, 
OUADRUPLED, COPIED, TRANSFERED OR EXCHANGED FOR 
CASH OR USED TOWARDS PREVIOUS PURCHASES &/ORIN 
COMBINATION WITH OTHER OFFERS). COUPON SAVINGS MAY 
BE DEDUCTED FROM REFUND, VALID -STORE AT KTA SUPER 
STORES AND KTA EXPRESS ОМІ LIMIT CPM 6769 


(ONE COUPON PER CUSTOMER, PER VS. [I | 


FOR STORE USE ON 
a 769 


Visit us at KTA Super Stores for 
the perfect gifts for Girl’s Day! 


SUPER STORES 


www .ktasuperstores.com Ө Ө 


Waimea 
808-885-8866 


Puainako, Hilo 
808-959-9111 


Waikoloa Village 
808-883-1088 


Downtown, Hilo 
808-935-3751 


Kailua-Kona 
808-329-1677 


Keauhou, Копа 
808-322-2311 


Express Kealakekua 
808-323-1916 


INTERVIEW —— 


Interview by Antonio Vega, 
Article by Daniel Legare 


In 1994, Pete Sampras defended 
his title at Wimbledon as the no.1 
male player on Earth, while the 
legend Andre Agassi took home the 
U.S. Open title. Meanwhile, outside 
the world of professional tennis, a 
Japanese engineer and tennis fan 
named Kiyoshi Nishikori went on 
a business trip to Hawaii, and while 
there he purchased a tennis racket 
ar-old son. Little could 
he have known that this small gift 


for his fiv 


would be the drop in the ocean 
which would eventually make his 
son, Kei Nishikori, a tidal wave in the 
history of the sport. The journey for 
Nishikori, however, would be a long 
one, showcasing the resolution often 
required to reach one's dreams. 


Young Talent 

Kei Nishikori was born into a 
family of tennis enthusiasts in the 
small city of Matsue in Shimane 
Prefecture. After his parents put him 
in tennis lessons, it didn’t take long 


Kei Nishikori talks about his journey for his coach ar the ime, Masaki 


Kashiwai, to sce something in him: “At 


from being a boy in rural Japan Жанкин иги тк 
to being one of the best tennis his mother. But when he hit the ball, 


A you could tell there was something, 
players in the world special" Kashiwat's early impressions 


were not unfounded, as Nishikori 


From 22015 Gendat Busines article 
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began dominating competitions, and, 
by the time he was 12 years old, had won 
the national elementary school tennis 
championship. When asked what it was 
like to enter in such a large competition at 
that age, Nishikori recalls tapping into his 
competitive spirit: Of course it was nerve- 
racking, but I really had fun too. Back then 
Lespecially hated losing, so I did everything 
I could to win.” 

It wasn't long before Nishikori's 
talent began attracting attention. After 
witnessing Nishikori in action, retired 
tennis pro Shuzo Matsuoka invited him 
to join his intensive tennis training camp. 
Matsuoka was known for his tough 
approach, but he noticed carly on where 
Nishikori’s genius stemmed from: “I saw 
that it was Kei’s playful and imaginative 
approach to tennis that drove his talent. 
In order to nurture that talent, I knew I 
had to be a little softer with him.” That 
attitude was also shared by his father, who 
believed that Nishikori’s never-ending 
desire to enjoy himself on the court was 


crucial in his development. “Kei’s father 
never forced anything on him,” recalls 
Kashiwai. “He never scolded him and let 
him do what he felt like." Nishikori's 
playful style earned him nicknames like 
“Air K 
when hitting the ball. 


for his tendency to jump up 


Matsuoka was not alone in his 
observations, Nishikori’s unique attitude 
and play style also drew the attention 

of Japan Tennis Association Chairman 
Masaaki Morita, who made him an offer 
that would set him on the path to become 
one of the world’s top players. 


The Big Move 

Through a scholarship set up by 
Morita, Nishikori was offered, at the 
young age of 13, the opportunity to move 
to America and join the IMG Academy, a 
school in Florida that specializes in sports 
development. For Nishikori, the decision 
was a no-brainer. “I figured I would have 
to leave Japan eventually, especially being 
from Shimane—the conditions just 
weren't right for me to go pro there,” he 
said. “So I took advantage of this lucky 
chance when it came my way. I didn’t 
think too deeply about it. My parents, 
though—they had to find the courage to 
let their child go, so Pm sure it was much 
tougher for them.” 

‘As Nishikori says, the decision was 
indeed much more difficult for his parents, 
who were considering the bigger picture. 


3 From a 2015 Akatmki Sports 18 News article 
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Nishikori was still only a teen and had 
not yet finished his education, and simply 
going overseas did not guarantee that 
he would succeed. Kashiwai recalls the 
pressure Nishikori’s parents shouldered 
in making such a decision: “What was 
amazing about Kei’s parents was to respect 
the desire of their 13-year-old child when 
he told them, ‘I want to go to America. 
Unless you truly trust your child, then it's 
something most are unable to do.” 
Though it may have seemed like a 
gamble at the time, the decision to allow 
young Nishikori to move to America 
would prove to be the catalyst that would 
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Hawaii Open 


cement Nishikori on the path to his 
dreams. 


Turning Pro 

In Florida, Nishikori faced all sorts 
of challenges. “It was tough at first,” 
Nishikori said, recalling his time at 
IMG Academy. “There was not being 
able to speak English—I couldn't really 
communicate with my roommate—and 
cultural differences. Even on the court 
Ididn’t understand what I was told [by 
coaches] since it was in English.” On top 
of those difficulties Nishikori had to deal 
with seven hours of tennis practice every 


Koi Nishikori with local youth tennis players at Unigio Haw. 


day, followed by academic studies in the 
evenings. And yet, while other students his 
age often lamented the tight schedule and 
tough conditions, Nishikori kept his eye 
on his dream. Genki Tomita, who spent 
time at IMG Academy while Nishikori 
was there, noted Nishikori’s almost 
stubborn determination: “While some 

of the other students complained, saying, 
"This is hard; I want to go home, I never 
once heard Kei say it.” When asked if he 
ever thought about anything other than 
tennis, Nishikori can be heard in footage 
shot during his time at IMG saying, “Not 
really. Pm used to it, think. I think that’s 
aplus.” 

Nevertheless, behind Nishikori's 
stoicism was a 14-year-old boy who was 
still struggling with living in a strange new 
place: “I do miss Japan a lot,” Nishikori 
said in an interview while attending 
IMG. “I email my parents almost every 
day.” Despite the difficulty of being apart 
from his family and the demanding daily 
schedules, his love of tennis and desire to 
refine his skills helped keep him on track: 
"The tennis practices were tough. I had to 
wake up early and Td finish at seven. So it 
was hard—but when I was playing tennis, 
it was fan.” 

As the years progressed, Nishikori 
continued to train vigorously, and 
finally, at 17 years old, Nishikori officially 
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became a pro tennis player. However, it 
would still take another few years anda 
chance meeting before he would become 
recognized as a titan of the sport. 


Top 10 

Early in his pro career, Nishikori was 
making some headway, but not enough 
to breach the top 10 rankings. Something 
had to change. Then, through sheer 
coincidence, Nishikori's mother met the 
wife of Michael Chang, another tennis 
legend who once held the no. 2 position 
in the world. This meeting culminated in 
Chang becoming Nishikori's coach—and 
with it, Nishikori soared. "Chang told him 
that when he stepped foot on the court, 
they [his opponent] would be an enemy 
that had to be taken down.” With Chang 
at the helm and Nishikori's burning desire 
to breach the top 10, he finally attained his 
goal, eventually reaching a carcer high of 
no. 4 in the world in 2015 and setting new 
records along the way. 

When asked if he is still able to have 
fan while playing tennis at the highest level 
possible, Nishikori said “I think I enjoy 
it now even more than before. The kinds 
of shots I am able to make have increased 
and my ability as a player has grown so 
much since I was small. Now, I’m able to 
do many things I wasn’t able to before, so I 
enjoy that.” 
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The Future 

When asked what his goals were 
for 2019, Nishikori showed no signs of 
slowing down: “Win more competitions, 
get back into the top five rankings.” His 
unwavering focus on the goal is a testament 
to his mental and physical strength and the 
consistency required to reach the top. 


Nishikori was in Ha шай | for the 2018 
Hawaii Open, which took place December 
21-23. He defeated Canadian Milos 
Raonic, who is often cited as being his 
primary rival in the quest to take home 
first place. While on Oahu be also took the 
opportunity to participate in an event at 
the new UNIQLO clothing store location in 
Ala Moana Center, where he showed off his 
dothing line and met with fans. 


Ed 
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TRAVEL 


Springtime in Japan is truly alife- 
changing experience for many visitors. 
Exuberant beauty explodes from every 
plum, cherry, and peach tree blossoming in 
burgundy, vibrant pink, or soft white. But 
this Edenic beauty is famously fleeting. As 
an avid lover of hanami (flower viewing), 

T knew that visiting the cherry-blossom- 
blanketed Yoshino-yama (a mountain ridge 
often referred to as Mt. Yoshino in English) 


in Nara Prefecture was something I would 
have to do during the time that I lived and 
worked in Osaka. And so when my friends 
and I decided to make our way to Nara 
Prefecture to visit Mt. Yoshino, my heard 
began to pound with excitement. 

We settled on Monday, April 7*as 
the long-awaited day. This was a bit late 
in the season, since the blossoms in the 
Kansai area (western Japan) usually open 
from around late March to the end of the 
first week of April. As the date of our trip 
approached, my heart grew anxious with 
excited anticipation and fear that spring 
showers might have already washed away 
the cherry blossoms. 

When the day came, we grabbed our 
bentos and cameras and walked from our 
apartment building to the nearby Kintetsu 
Abenobashi Station and got on the first 
Special Express Yoshino train. I messaged 
my friend that we had gotten safely on the 
first train. He lived in Nara, so he would 
be meeting us there. Unfortunately, he 
said he would be 20 minutes late. Unable 
to stay calm, I decided to occupy myself 


by learning some about the history of 
Yoshino. 

According to legend, in the Asuka 
Period (538-710 AD), the great mystic En 
no Ozuno founded the Shugenda religion 
upon the belief that the faithful could 
be enlightened while being sequestered 
in the mountains of the kami (gods) 
and undergoing severe physical trials 
and training. It is said that one day, 


after a 1000-day period of training in 
the mountains of the Yoshino area, the 
Boddhisattva Zaó Gongen appeared to 
En no Ozuno. Following this, the ascetic 
carved a statue of the deity out of a cherry 
tree and founded Kinpusen-ji temple as 
a way of honoring the deity. This in turn 
resulted in cherry trees being thought 
of as sacred and forever being associated 
with Zaó Gongen. In the Heian period 
(794-1185), the faithful would donate 
cherry tree scedlings to be planted on and 
surrounding the Kinpusen-ji grounds. 
Consequently, the valley 
became completely overrun 
with cherry trees, divided 
into the Shimo (Bottom), 
Naka (Middle), Kami 
(Upper) and Oku (Inner) 
Senbon (thousand trees) 
sections. It is now said that 
the valley is graced with some 
30,000 cherry trees! 

While waiting for our 
friend to arrive at the Nara 
train station, we noticed 
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that the cherry blossoms at the lowest 

area, called the Shimo Senbon, were a 

little tattered, missing their full blossoms. 
Worried, we continued to wait until he 
finally arrived. We decided to make the trek 
up the mountain path instead of taking 
the gondola up to the middle area, or 
Naka Senbon (about halfway to the top). 
From the base of the mountain at the train 
station to the vista looking upon the Oku 


BN 


wd 


(Inner) Senbon cherry trees, itis about 
1'4-2-hour walk, based on your pace and 
photo-taking tendencies. We expected to 
spend at least а half day here and decided 
to have our picnic at the vista. 

We paused often to peer down the 
path through the blooming trees at the 
grandeur of the valley around us. Before 
we passed the Kinpusen-ji grounds at the 
border of Naka Senbon area, the trees 
became more and more thickly covered 
with full pink and white blossoms. Like 
banner-bearing soldiers greeting 


royalty, the cherry trees stood shoulder 
to shoulder, holding their blossomed 
branches over us on both sides of the 

path. The trees, mostly in full bloom, were 
blossoming in every direction. The Naka 
Senbon area includes the temple grounds, 
Naka Senbon Park, and small shops selling 
tea, snacks, and mountain veggie udon. 
Many beautiful cherrywood handicrafts 
caught my cye in the shop fronts. I noticed 
some tea tins made of a single limb of 
gnarled cherrywood exquisitely carved to 
show off the intricate patterns of the wood 
grain. 

‘As we passed into the upper, or Kami 
Senbon, area, the blossoming trees began 
to thin. A little disappointed and worried, 
we trekked on, resolving to stay positive 
Cold late-winter winds blew across the 
path over the spine of the mountain. There 
were fewer cherry blossom trees, but many 
more pines and cedars. Coming out of the 
cedars, we finally arrived at the vista. The 
valley spread out before us. The sight was 
impressive: from the temple grounds and 
Naka Senbon Park to Shimo Senbon, the 
valley was awash in bright white, shining 
like a blanket of snow in the sunlight. 
However, many of the cherry trees in 
Oku Senbon and some in Kami Senbon 
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stood mostly stripped of their blossoms, 
leaving an unfortunate sight. After taking 
some perfunctory photos, I mentioned 
that maybe we should turn back and eat 
our bentos down by the temple grounds, 
considering the cold wind and lack of 
breathtaking cherry tree views near the 
vista lookout. They agreed and we headed 
back. 

On our way down, at one of the 
small shops I snapped up a beautiful 
tea-serving tray crafted of burgundy red 
cherrywood. We stopped at an udon place 
with a veranda. Just before the lunch 
rush, we had the choice to be seated on 
the veranda. Cherry branches heavy with 
blossoms stretched out over our table, 
softly dropping petals into our tea cups 
and bentos. A tanka poet’s words floated 
to the front of my mind. Looking out 
from our seats, we were filled with awe at 
Naka Senbon Park and Shimo Senbon in 


fall bloom, We gleefully finished our meals 


About the Author 


and then stretched out and peered into the 
blossoms canopied over us, so thick that 
the blue sky barely peeked through. The 
sun shined through the thin pink petals 
onto our faces, warming them against the 
cool winds. Our bellies and hearts full, 
we thanked the store owner and began 
our winding walk down the valley to the 
station. Peering up at the cherry blossoms 
as we walked, we laughed about some 
puerile joke I can't remember. The wind 
loosened petals from their branches and 
their soft fluttering silently laughed along 
with us. 


(Opposite page, bottom) 


Kimpusen-ji Temple's main building, called 
the Zaó-dó, is over ПО feet tall, making it the 
second-largest wooden structure in Japan. 

The building houses a roughly 22-foot-tall 
statue of Zaó Gongen, which is only on 
display during the spring sakura season and 
in the fall 


j Originally from Dallas, Texas, Nicholas Ammon lived in Japan for four years, 
working in a variety of jobs, such as being a barista at a Japanese bakery 
and teaching English as an assistant language teacher. Nicholas is currently 
а graduate student at the University of Hawaii at Manoa in the Japanese 


Literature department 
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TRAVEL AGENCY SPOTLIGHT 


Gis 


TRAVEL SERVICE 


It’s a catchy jingle on television that 
has successfully captured the attention 
of so many of us in Hawaii. Since 1955, 
Kobayashi Travel has been taking Hawaii 
residents around the world on dozens 
of tours, capitalizing on its slogan “Our 
service makes a world of difference.” 
Kobayashi Travel specializes in fully 
escorted tours from Hawaii to various 
international destinations such as Korea 
and Japan. The company also offers tours 
to the East and West Coasts of the U.S. 
mainland. Vice President Peter Kobayashi 
says the most popular tours continue to 
be the ones to Japan. For first-timers, he 
recommends their spring and autumn 
Tokaido Odyssey trips, which cover several 
cities in Japan in a span of about 13 days. 


— — ——— — Nihongo Corner i 
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Onegai Shimasu 


Meaning: Please; I ask you for 
this favor; I entrust you witb tbis. 
Commonly used to make a request. 


Activities include tours of the famous 
Nagoya Castle, a tea factory, a strawberry 
picking farm, and a sake brewery, as 

well as other sightseeing adventures. 
“Our Tokaido trips normally have two 
departures for spring and autumn. 
Sometimes we've had four departures,” 
said Kobayashi. 

You can also opt for an expedition to 
South Korea, taking in the sights of the 
National Folk Museum as well as Mother 
Nature’s pristine national parks and scenic 
islands. For those who prefer to travel 
within the U.S., Kobayashi Travel offers 
a tour to Oregon that includes crabbing, 
fishing, and fruit-picking adventures. If 
you're a fan of music, you can sign up for 
a musical extravaganza tour in Branson, 
Missouri. 

While there are many travel agencies 
around Hawaii, Kobayashi Travel prides 
itself on offering fully escorted tours. 
“We've continued on our strength [of] 
doing fully escorted tours. There’s a lot of 
tours out there that may seem affordable— 
they cut the meals, which is good; people 
can eat what they want to—but they 


The politeness one experiences in 
Japan is alive in the words and phrases of 
Japanese and perhaps few other phrases 
reflect this idea better than onegai shimasu. 

Onegai shimasu is made up of two 
words. The first, onegai, comes from 
the verb перан, which means “to wish 
for" or “to pray for.” The second is 
shimasu, which is a polite form of a verb 
roughly equivalent to “do” in English. 

This extremely useful phrase is used to 
make а request. By using the phrase, you 
are showing respect to the person to whom 
you are making the request to, placing the 
person higher than yourself, and placing 
yourself in their care. This simple phrase 
can be used in all kinds of situations. 
When boarding a taxi in Japan, you сап 
say the name of the location you would 
like to go to followed by onegai shimasu, to 


By Lisa Kobuke 


(associate professor of Japanese at Kapiolani Community College) 


By Sean Ibara 


have to search for their own food," said 
Kobayashi. 

Having been with the company for. 
30 years, Peter Kobayashi still puts a heavy 
emphasis on working one-on-one with 
customers, whether on the phone orin 
person. He and his staff also stay abreast 
of new attractions in order to keep the 
tours fresh and relevant. “We can’t please 
everybody. We can’t do a special tour for 
just one person. We put together tours 
[in which] we feel people would have a 
good time seeing new places and familiar 
places.” Whether for first-time travelers or 
repeat customers, Kobayashi Travel always 
strives to offer quality service that exceeds 
customers’ needs. “We give service that, if 
we were the customer, how would we want 
to be treated? I'm fortunate because we 
have good people working for us and I have 
very nice customers.” 


Kobayashi Travel 
650 Iwilei Rd. #410 
Honolulu, HI 96817 

(808) 593-9387 
wwwktshawail.c 


let the driver let them know where they'll 
be taking you. Before a judo match, you 
would also say onega shimasu to your 
opponent as a show of respect. And when 
someone offers to do something for you, 
the polite way to accept is with a hearty 
onegai shimasu. 

There are so many other situations 
in which onegai shimasu can be used and 
you'll see that when you use this phrase 
it will open doors of communication for 
you. 


This section is brought to you by the Hawaii 
Association of Teachers of Japanese (HATI), 
а nonprofit professional organization 
devoted to the education of Japanese 
language and culture for students in grades 
K-12 and beyond. For more information, 
visit www.hatj.weebly.com. 


МҮ ТЕР 


To honor the 150th anniversary of the 
arrival of the Gannenmono, a group of 
individuals who arrived in Hawaii in 1868 
as the first wave of Japanese immigrants, 
my students and I were awarded a trip 
by the Japan-America Society of Hawaii 
to visit, among other places in Japan, a 
tiny island off of Iwakuni in Yamaguchi 
Prefecture called Suo-Oshima. This trip 
was to reward my students for taking 
first place at the annual Japan Wizards 
Competition earlier in the year. 

Many of the Japanese immigrants 
to Hawaii after 1885 came from 
Suó-Oshima (53 square miles, with a 
population of 17,000 in 2017). Because 
many of the founding members of 
the Meiji government were from the 
same prefecture, the people from this 
seemingly insignificant, tiny island were 
given priority to travel to Hawaii for a 
new start. Meanwhile, their homeland 
suffered from a series of tribulations, such 
as severe famine and poverty. Groups 
of government-sponsored immigrants 
to Hawaii (called Kanyaku Imin—a 
completely different group from the 
Gannenmono) started coming to Hawaii 
in 1885. According to museum records, 
the total number of Kanyaku Imin from 
Yamaguchi Prefecture was a little more 
than 10,000 people; only Hiroshima had 
more. Of those 10,000 people, almost 
4,000 were from Suó-Oshima. Some 
of them managed to return home to 
Japan from Hawaii after many years of 
working on the sugar cane plantations, 
and they built mansions with the money 
they brought back with them. One such 
mansion was later turned into the Museum 
of Japanese Emigration to Hawaii. While 
the house itself is worthy of admiration 
simply for its architectural beauty, more 
interestingly, the owner of the house had 
chosen to import a complete Western- 
style kitchen set from the U.S., something 
that was unheard of for an obscure island 
almost 100 years ago. Clearly, the owner 


became accustomed to the Westernized 
living style in Hawaii, wanted to bring it 
back to Japan with him, and had the means 
to do so. The museum now also features a 
computer database in which it is possible 
to trace ancestral lineage if the name of a 
familial predecessor that is originally from 
the area is known. 

‘Travel tips: The island of Su6-Oshima 
is about a 40-minute drive from the Shin- 
Iwakukuni station of Sanyo Shinkansen 
(bullet train). Rental cars with English- 
language navigation systems are readily 
available just outside the station. On the 
way to Sud-Oshima, you may also stop by 
the Kintaikyo Bridge, which, according to 
the “Top-3 List of Everything in Japan,” is 
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(Clockwise from top left) 


Stone memorial near Kintaikyo 
Bridge in Iwakuni, dedicated by the. 
Yamaguchi Kenjinkai of Hawaii 


At the entrance of Suó-Óshima 


Inside the Museum of Japanese 
Emigration to Hawaii —a complete 
Western-style kitchen in a Japanese 
house 


At the Museum of Japanese 
Emigration to Hawaii on Suó-Oshima 

with my students (from left) Lindsay 
Sasaki, Kieran Dela Cruz, & Victoria Nago 


Kintaikyo Bridge in Iwakuni, 
Yamaguchi, described as one of the 
three most beautiful bridges in Japan 


one of the three most beautiful bridges 
in Japan. My students and I stayed at a 
wonderful onsen ryokan (a traditional 
Japanese inn) right across from 
Kintaikyo Bridge to enjoy the hot spring 
and seven-course dinner that included 
ayu fish, a local specialty from the 
Nishiki River. We found a small stone 
pillar near the Kintaikyo Bridge that was 
dedicated by the Yamaguchi Kenjinkai 
(Yamaguchi prefectural club) of Hawaii. 

If your family descendants were 
from Yamaguchi Prefecture and you 
want to find out where your family came 
from, you might want to start planning 
a trip to this tiny but beautiful island 
зооп. 


Elena Yoo was born in Los Angeles, but grew up in Japan. She teaches Japanese 


language at Hawaii Baptist Academy in Honolulu. Learn Japanese from Yoo Sensei at 
wwwyoutubecom/user/alorifiber/featured 
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— —— — TALES FROM JAPAN 


“This is bad. This is 
very, very bad,” I thought 
to myself as the image 
of the mushroom cloud 
from the explosion at 
the Fukushima Daiichi 
Nuclear Power Plant 
played repeatedly on the 
television. “Close the 
windows—the doors!” 
my vice principle said in 
a firm but calm voice. 
Just then a powerful 
aftershock made the 
concrete walls appear 
as if they were wet 
cardboard in the wind, 
one of dozens since that 
morning. I sat at my desk 
with my hands clasped 
white, and in silence I 
thought, for the first time in my life, “I 
could die here.” 


Calm Before the Storm 

Thad arrived in the town of Iwaki 
on the coast of Fukushima six months 
before, bubbly and ecstatic to be living my 
dream of being in Japan for the long term. 
‘The excitement was still sizzling in me, 
especially as I was finishing work that day. 
As I worked, I was quietly singing the Irish 
shanties I was supposed to perform that 
evening for a Saint Patrick’s Day party in 
town. I was looking forward to a fun-filled 
weekend with friends, green-colored beer, 
singing, and dancing. 

I was still whistling gleefully when my 
phone made a sound I had never heard it 
make before. It sounded like the alarms 
on spaceships in sci-fi television shows—a 
high pitched whine that crescendoed 
quickly and repeated itself. I looked over to 
my principal, the only other person in the 
room. “Earthquake?” I asked. He looked 
around while slowly standing up and said: 
“nyes?” For about eight more seconds, 
nothing happened. In the distance the 
sound of other earthquake alarms began to 
echo through the air. Then it began. 


The Earthquake 
It started slowly, with things rocking 
back and forth. After a few moments, my 
principal said, “This one’s long!” As if he 
uttered a curse, in a matter of seconds the 
slow roil sped up to a violent shake that 


literally tossed us to the ground. We ran 
outside to the school field, stumbling as 
the ground shifted below our feet. Unable 
to stand due to the shaking, I sat and 
watched as anything that once seemed solid 
shook and swayed as if made of rubber. 
Thick stone roofing shingles flew, glass 
shattered in places, and we could hear the 
sounds of transformers exploding in the 
distance and the screams of the children 
still inside the school. 

After what felt like an eternity, the 
rumbling slowly died down enough for the 
children and staff to be evacuated. Besides 
a few bumps and bruises, no one was hurt. 
I approached one of the teachers who was 
inside during the worst of it. “Does this 
happen often?” I asked naively. His face 
was ghost white, and he simply shook 
his head to say no, as if it could not be 
expressed into words. 

It was only after I returned home that 
the scope of what had just occurred settle 
in my bones. As other English teachers 
from the nearby area and I huddled around 
my television, we watched in silence as 
recordings of the tsunami first began to 
air on the news. “That’s just 15 minutes 
from here,” one colleague said. Once I had 
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contacted my family to let 
them know I was alright, 
I distinctly remember 
saying to my friends, 
“Well, at least it can’t get 
any worse, right?” 


Ghost Town 

1 first heard of the 
Fukushima Daiichi 
Nuclear Power Plant a day 
or so after the earthquake. 
There were whispers of 
complications, leaks, an 
explosion. At first I took 
it with a grain of salt; 
everyone was in a slight 
state of panic and fear, 
as aftershocks continued 
to rock our foundations 
and the possibility of 
more tsunamis was ever-present. I simply 
tried to focus on helping my friends and 
co-workers; I had just arrived in Japan, 
so I wasn’t going to leave that easily. 
However, many people didn’t take any 
chances. Gas stations ran dry within a day, 
and there were no train or bus services 
available. With everyone either gone or 
shuttered indoors amid rumors of clouds 
of radiation approaching, Iwaki became a 
ghost town. 


No Way Out 
When news of the third explosion 
at Daiichi spread through the airwaves 
and our worst fears were confirmed, it 
was already too late. There was no way 
out, not for the moment. So for the next 
week, 10-12 other English teachers and I 
huddled together in one small apartment, 
pooling our resources and taking turns to 
go out for supplies or water. At all times 
the television was on, as we hoped for some 
crumb of good news. It never came. 
Finally, after seven days, we got 
word of a bus that left twice a day for 
the Fukushima airport. The group of 
us headed to the station and got in line, 
braving the possibly irradiated air, and 
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went our own ways after arriving at 
the airport. I took a flight to Sapporo, 
where I had once lived as a student. I 
remember arriving in the unaffected city 
completely shocked: life was normal there, 
whereas only hours before I was wondering 
how I might cat that day and how much 
water I needed to preserve, 
all the while wondering if 
the air was poison or if the 
next aftershock would bring 
everything down. 

I called my landlord 
in Fukushima to tell him I 
was safe. Then he told me 
solemnly, “Daniel, we might 
die here. Just in case we can’t 
say it in person, thank you 
for having been a part of our 
lives. Goodbye.” Alone in my 
room, for the first time since 
the disaster started, I burst 
into tears. 


Picking Up the Pieces 

I remained in Sapporo for a week, 
all the while monitoring the situation 
in Iwaki. I was able to get in touch with 
a colleague, the only one who stayed 
behind, who told me that it appeared the 
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radiation was heading west, not south, 
and that he had started volunteering on 
the coast to clean up some towns that 
had been obliterated by the tsunami. 
Despite everything that had happened 
and the possible risks involved in going 
back so soon, I returned to Iwaki. When I 


appeared at my landlord’s door, we both 
immediately began to cry. “Okacrinasai,” 
he said. Welcome home. 

I joined my friend and a few other 
ex-pats over the next couple of months 
and helped, in any way we could, clear 
the local beach towns and support those 
who had lost everything. It took some 


time, but eventually a sense of normality 
and reassurance began to resurface in 
Fukushima. But the wounds were deep, 
and for some, too much so. Many left, 
never to return. 

Опе morning, as I was helping to 
clear a home that had been completely 
flooded, the elderly owner came to me and 
asked me to join him for a moment. He 
brought me outside into his yard, where 
a single blossoming cherry tree stood, 
having survived the tsunami. “Look,” he 
said, pointing at the tree with a smile. “The 
sakura are blossoming. And just like the 
sakura, we will blossom again, too." 8 


The 9.0-magnitude March 11, 2011 
earthquake that struck off of the coast of 
Japan's Tohoku region is the most powerful 
carthguake ever to be recorded in Japan. The 

earthquake triggered tsunami waves that 
reached heights of up to 130 feet and caused 
the meltdown at the Fukushima Daichi 

Nuclear Power Plant complex. Over 15,000 
people lost their lives due to this disaster and 
over 200,000 people were forced to leave 

their homes, Although much progress 
has been made, the region continues to 

recover even today. 
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НАП. ОЕ ЕАМЕ 


e By Kristen Nemoto Jay 


The Little Shoe Store That Could 


Although time has passed and loved 
ones have come and gone throughout the 
years, Kazue Uyeda—daughter-in-law 

of Uyeda Shoe Store's founder Saijiro 
Uyeda—still remembers pretty much 
everything. At the age of 101, 
Uyeda can still recall every 
stop that the Oahu Railway 
used to make along the Aala 
district of Honolulu in the 
early 1920s. She remembers 
the bombing of Pearl Harbor 
and its impact on the tight- 
knit business community 
along Iwilei and King Street. 
She also remembers the 
apples and oranges that were kept in the 
refrigerator at the old Uyeda Shoe Store, 
which her mother-in-law used to offer 

as snacks to the restless children of store 
customers. 

“She was a good business woman,” 
Uyeda says with a hearty chuckle as she 
continues to list names and dates that 
methodically pop into her mind. She goes 
on to cover the time frame from the carly 
1900s, when her in-laws and her own 


family immigrated from Japan, to today. 
“I was working until I was 91 years old,” 
Uyeda continues. “And I would have kept 
working until I was 100, only I fell down 
one day and fractured my hip.... Then I 
had to tell myself that it was 
time to just rest.” 

А much-deserved rest, 


indeed, as Uyeda had clocked 


1952. With the help of Uyeda 
and her family, Uyeda Shoe 
Store has become one of the 
oldest family-run businesses 
on Oahu. Its roots span back 
three generations to 1915, 
y first opened their doors as a 
shoe repair shop on Fort Street. Saijiro, 
along with his wife Hatsuno, worked 
from morning until night to provide 
for their eight children. Their second 
location took them to North King Street 
in Palama in the 1930s, until the family 
was forced to relocate their residence once 
the war broke out. Soon after the Uyeda 
family found a residence for their large 
family in Makiki, Hatsuno started to push 
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in hours nearly every day since 


Yoichiro (Hatsuno and Saijiro's eldest 
son) to get married. With the help of some 
matchmaking skills of a neighbor and a 
family friend, Uyeda (whose family owned 
the well-known general store Iwahara 
Shoten) was introduced to Yoichiro and set 
up to go on chaperoned dates with him. 

“We met in December of 1942,” 
Uyeda said. “His mother, Hatsuno, wanted 
him to get married already, as she saw all of 
Yoichiro's friends getting married. He was 
like the lone wolf (laughs).” 

After eight months of dating, Uyeda 
and Yoichiro got married in August 1943 
and moved to Manoa—where Uyeda 
resides today—and had four children. 
Uyeda started to help with the store once 
her sister-in-law went on maternity leave. 
With the help of some family relatives, 
Yoichiro and Uyeda spearheaded the family 
business. They worked tirelessly six days a 


(Top to bottom) 

Owner Saijiro Uyeda within the 
company’s first Uyeda Shoe Store, 
which was once a shoe repair shop 


Mrs. Kazue Uyeda 


week and had some of their children pitch 
in during the summer. 

Claire Takashima, Uyeda and 
Yoichiro's youngest child, grew up in 
the family business and carried on her 
knowledge of the 
shoe business by 
working in sales 
at Liberty House 
in Waikiki. When 
asked why she 
didn’t learn from 
Uyeda Shoe Store 
rather than Liberty 
House, Takashima 
gives a hearty 
laugh. “Because 
I wanted to get 
paid!” Takashima 
exclaimed. “We 
all helped out 
with the store, of course, but it was just 
expected of everyone—which was a good 
thing for all of us, because it taught us a lot 
about responsibility and family.” 

In 1981, Takashima was asked to take 
over the store. She was excited to do so, but 
decided to take her family’s business to the 
next level of customer service. “I knew we 
had to stand out and be unique compared 
toall the 
other large 
shoe stores 
out there,” 
Takashima 
said. “We 
had to find 
our niche, 
which I 
believe is 
ultimately 
our 
customer 
service and 
our care in 
finding the 
right shoe that’s best for each customer.” 

According to Takashima, that also 
meant focusing her shoe supply on 
comfort. It was a risky move back in the 
"805, as most people were reaching for high 
stiletto heels or shoes that focused more 
on looks than shape and overall durability. 
After Yoichiro retired and Takashima took 
over, Uyeda and Takashima continued to 
personally fit and customize shoes to fit 
each customer’s unique feet. They began 
to partner up with local podiatrists and 
helped customers find shoes that would 
best work for their lifestyle. As the years 


turned to decades, Takashima's 
bet on the comfort shoe paid 
off as stores such as the Walking 
Company and Nordstrom started 
to gear more towards the practical 
than the trendy shopper. 

Not to say Uyeda Shoe 
Store doesn’t carry stylish 
footwear. Takashima’s 
current favorite pair is a. 
metallic gold gladiator-style 
sandal by Dansko. Other 
noted brands within the Uyeda Shoe 
Store are Zicra, Camper, Naot, and 
Pikolinos. Prices range from $50 to 
$300. 

Takashima credits the store’s 
ability to stay in 
business to the many 

О loyal customers 

who return to “talk 
story” and who appreciate 
the store’s personable 
customer service. “I think 
it’s because people have 
grown up with us for so 
long that they feel good 
about us still being in 
the business,” Takashima 
said. “It’s kind of hard to 
explain, but I guess they 
see themselves in us—our 
family, our history—so they like to sce the 
continuity. It’s like it's a part of them and 
their own history. And they want to see 
that carried on.” 

This year, as Uyeda Shoe Store 
continues into their 104" year in business, 
‘Takashima is proud to carry on the 
tradition of her family’s legacy. The store, 
which was renovated and updated in 
2015, is tucked within University Avenue 
and Kuilei Street's L-shaped lot and feels 
like a shoe haven when you've stepped 
inside. Unlike previous Uyeda Shoe 
Store floor plans, the showroom floor is 
completely separate from the stockroom. 
No longer are there stacks of shocboxes 


lining every inch of the store's wall space or 


salespersons having to carefully maneuver 
and weave their way through customers 
and shoe boxes piled high. The current 
makeup of the floor plan is open and 


About the Author 


breathable. Cream-colored walls, track 
lighting, natural wood flooring, cool 
air-conditioning, and personalized shoe 
shaping and adjustments makes for a 
pleasurable shopping atmosphere. 

As for Uyeda, who now enjoys her 
retirement years in the very 
home she built with her family, 
she’s also grateful to have been 
able to live a long and fulfilled 
life—a testament that she gives 
to her family and her former 
customers who still ask about 
her when they shop at the 
store. 

“The other day I received 
a small package from this 
woman who was my customer 
long time ago,” Uyeda said 
with а smile. “It came with a 
note that says, “T hope you live a nice long 
life.’ She even gave Claire a $20 bill to give 
to me. It was so nice.” Uyeda remembered 
the woman and couldn’t help but laugh 
at another tiny detail that she recalls about 
the customer. "She's still young, too,” 
Uyeda said with a chuckle. “You know, 
she’s only around 90 years old!” [i5] 


(Clockwise from top left) 


Kazue and Yoichiro Uyeda on their 
wedding day in August 1943 


Customers shopping at the Uyeda Shoe 
Store on Fort Street 


Claire Takashima holds up one of her 
favorite shoe styles at the familys store. 


The beloved late Yoichiro Uyeda, about 
to crack open a macadamia nut. The 
Uyedas once had a large macadamia 
nut tree in their backyard and it was 
Yoichiro's job to crack open the nuts 
once they were collected. 


Kristen Nemoto Jay is a writer and owner of her freelance writing 
company Write On Stripes LLC. Born & raised in Waimanalo, Kristen loves 


to write about Hawaii, which remains her constant inspiration and muse 
for new story ideas. You can follow her on Instagram @writeonstripes. 
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Former Biker Opens 
Shrine Dedicated to 
Motorcycles in Kagawa 


Shinto shrines can be found all over 
Japan, and although most аге dedicated 
to helping people obtain fairly universally 
wished-for things like good health, 
successful studies, and finding a romantic 
partner, others specialize in far more niche 
things. Take the case of a relatively new 
shrine located in the town of Miki (Miki- 
chó) in Kagawa Prefecture that is dedicated 
to keeping motorcyclists safe. 

Sanuki Waraku Motorcycle Shrine 
(Sanuki Waraku Otobai Jinja), was 
founded by a motorcyclist-turned-Shinto 
priest named Katsuhisa Mino in June of 
2017. Now 75 years old, Mino was an avid 
motorcyclist for over half of his life, from 


age 20 to 60. However, an accident forced 
him to quit his beloved hobby. 

Rather than letting the accident get 
him down, though, Mino decided to 
do something for those riders who were 
still on the road, and this goal eventually 
resulted in the creation of his motorcycle 
shrine. “All I want is for riders to not 
get injured or get into accidents. That’s 
it,” said Mino during an interview for a 
Kagawa television report. 

Though small, the shrine is one 
hundred percent legitimate, since Mino 
went through the process of becoming 
certified as a Shinto priest in order to open 
it, Interestingly, this is not the first such 
shrine in Japan, cither. There are actually 
two others, in Shimane and Hiroshima 
Prefectures. 

Bikers who visit the shrine can 
have Mino perform an authentic 
obarai purification ceremony for their 
motorcycles. The idea behind this ritual is 


thatit will help keep riders safe. Following 
the ritual, cach bike owner is even treated 
toa free vitamin drink. And, of course, 
Mino also sells ema (small wooden plaques 
on which to write prayers or wishes), 
motorcycle-themed omamori protection 
amulets, and other traffic-safety goods. 

The shrine is located near the 
Miki interchange along the Takamatsu 
Expressway, adjacent to a cafe-style eatery 
called Waraku, which is also owned by 
Mino. This cafe was actually already fairly 
well-known in the area even before the 
shrine was built, since it offers a wide 
sclection of delicious and affordable menu 
items such as black somen (noodles made 
from black rice flour). 

While Mino's little shrine will never 
overshadow Kagawa’s most famous Shrine, 
Kotohira, it’s definitely a nice place for 
hungry bikers to stop by as they explore 
the beauty of Kagawa and the rest of the 
island. 
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They Even Arrive 


Japan’s famous train system is about 
to become even more unique, thanks to 
the introduction of the Kyo-train Garaku, 
a new train service that will soon start 
running between Kyoto and Osaka. 
Forget the dull, sparse interiors of 
most trains—the interior of the Kyo-train 
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Garaku is styled after Kyoto townhouses, 
and the carriages feature traditional color 
schemes and textures, with deep hardwood 
and light reed accents. No detail has been 
spared with the Kyo-train Garaku’s décor; 
additional touches include miniature 
gardens and round viewing windows like 
those seen in Kyoto’s many temples and 
shrines. 

Another aspect of the Kyo-train 
Garaku’s design is that each of its six 


carriages is uniquely decorated. Each one 
is inspired by a different season, so you 
can travel through time (ic., through the 
seasons of the year) as you travel between 
the two tourist hotspots that the train 
connects via the Hankyu Railway. 

‘The first carriage is inspired by 
autumn and features a maple-leaf motif, 
while the second carriage draws its 


inspiration from winter and features 
bamboo, which is traditionally used 
as a New Year’s decoration. Car three 
represents spring, so—needless to say— it 
features Japan’s famous sakura cherry 
blossoms, and car four's décor features 
summery geraniums. The fifth and sixth 
cars are inspired by carly spring and early 
autumn, with plum blossom and pampas 
grass themes, respectively. 

It might sound like all this luxury 
would come at a cost, but a ride on the 


-train Garaku is actually extremely 
affordable! It costs just 400 yen (~$3.60 
USD) for a regular ticket for the journey, 
which takes about 45 minutes in total 
between Kyoto Kawaramachi and Osaka 
Umeda Stations. Along the way the train 
stops at Karasuma, Katsura, Awaji, and 
Juso Stations. 

The service launches in March, 
with seven departures planned daily 
on weekends and public holidays. No 
reservation will be necessary, so just check 
the timetable and then look out for the 
instantly recognizable Kyo-train Garaku at 
the station! 
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A look at the history 


and meaning of the term 


“Gannenmono” 


By Antonio Vega 
& Kristen Nemoto Jay 


On May 16, 1868, an estimated 150 
individuals left everything they knewin 
their home country of Japan for а chance 
ata new life in Hawaii. A century and 
а half later, that group of brave souls is 
known as the “Gannenmono.” Typically 
translated as the “people of the founding/ 
first year,” this term is understood today 
аз а reference to the first year of Japan’s 
Meiji period. However, when one looks a 
bit deeper into this story, it becomes clear 
that the term “Саппептопо” is at best 
misleading and at worst simply incorrect. 


‘Those of the Closing Year 

Historians believe that the term 
“Gannenmono” was not created until 
the second group of Japanese immigrants 
arrived in Hawaii in 1885. At that time 
the term meant something like "the 
old-timers" and was used to refer to апу 
Japanese immigrant who had traveled. 
to Hawaii prior to 1885. It was likely 
not until the early 20" century that 
Gannenmono would begin to be used to 
refer just to the Japanese migrants who 
arrived in Honolulu aboard the Scioto in 
1868. 

“When the Gannenmono departed 
Japan and arrived in Hawaii, it was actually 
the fourth year of the Keió era,” explains 
Dr. Mark T. McNally, a professor of 
history at the University of Hawai'i at 
Mānoa specializing in Japan's Edo era. 
"Only after the Meiji era was declared 
later that year, in October, was it given a 
retroactive starting date of January 1868, 
so there was no way they could have been 
‘of the founding year.” Although some 
may say that the distinction McNally 
makes regarding when exactly the Meiji 


Japanese names are written last name fst. 


>, Deconstructing the 


GANNENMONO 


era was declared is a trivial one, McNally 
emphasizes that itis not. “These were 
people whose connection to the previous 
‘Tokugawa [Edo] period was arguably 

even stronger [than any they had to the 
Meiji period],” he said. “Their arrival was 
also the culmination of human efforts 

and also historical forces in the years and 
even decades leading up to 1868. Thus, as 
important as itis to view the Gannenmono 
in continuity with later developments, it is 
also vital that we look at them as connected 
to earlier developments.” 


Leaving Turmoil for a New Life 
In November of 1867 Japan’s last 
shogun (military ruler), Tokugawa 
Yoshinobu, resigned, ending the more 
than two-and-a-half-century rule of 
the Tokugawa family over Japan. This 
sparked a struggle between pro-Imperial 
forces and Tokugawa supporters that led 
to the Emperor being restored to power 
and the start of the Meiji period. This 
period of massive political turmoil was the 
culmination of many years of change and 
instability in Japan, which likely made the 
idea of heading outside of Japan in search 
of fortune all the more appealing for many. 
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Eugene Van Reed, the American 
businessman tasked by the Kingdom 
of Hawaii to recruit Japanese laborers 
for work in Hawaii's booming sugar 
plantations, took advantage of the 
situation. While political factions 
jostled for power in Japan, Van Reed 
put up posters advertising “wealth” and 
“adventure” in a far-off land. It did not 
take long for people to start showing up. 
With travel papers for his recruits 
secured from the Tokugawa government, 
Van Reed was ready to send his laborers 
to Hawaii. However, as McNally explains, 
within days of the recruits’ scheduled 
departure date, pro-Imperial forces took 
control of Yokohama in the spring of 1868 
and deemed the papers invalid. Over the 
course of nine days, Van Reed appealed 
this decision seven times, but to no avail. 
And so Van Reed ordered the crew of the 
Scioto to secretly set sail from Yokohama 
during the early hours of May 16, carrying 
its human cargo, the roughly 150 people 
we know today as the Gannenmono. 
McNally notes that Japanese 
newspaper reports of the time did not 
use the term Gannenmono. Instead, they 


called them ihd tokasha. Literally meaning 


“illegal travelers,” this was a reference to 
their being smuggled out of the country 
by Van Reed. Interestingly, though, the 
group aboard the Scioto were far from the 
only “illegal travelers” to make their way to 
Hawaii around that time. 


The Other Gannenmono 

In 1636 Japan enacted a series of edicts 
that started a more than two-century-long 
policy of national seclusion. According to 
this policy, those who left Japan without 
permission from 1636 to 1866 were either 
imprisoned or even executed if they ever 
returned. Nevertheless, prior to the arrival 
of the Scioto in Honolulu, there were 
already many Japanese people in Hawaii. 
In fact, between the years of 1804 to 1866, 
an estimated опе hundred Japanese people 
had settled or passed through Hawaii as 
castaways. It is important to note that until 
the meaning of the word narrowed in the 
20% century, many of these individuals 
would have been considered Gannenmono 
as well. And to further complicate things, 
some of them even came to be incorrectly 
grouped in with those who came to Hawaii 
aboard the Scioto. 

Perhaps one of the most intriguing 
of the “mistaken Gannenmono" is aman 
named Ishii Sentaró. Reports from the 
time mention someone named Sentaró as 
having acted as an unofficial interpreter for 
the newly arrived Gannenmono in June 
1868. The list of names that supposedly 
indicates who was aboard the ship has 
the name of Ishii Sentaró on it, strongly 
suggesting that he was this interpreter 
and that he got on board in Yokohama. 
However, McNally explains that this is 
most likely not the case. That list of names 
appears to have been made only after their 
arrival in Honolulu, and not in Yokohama 
before the ship's departure, and evidence 
strongly suggests that Ishii Sentaró, who 
was already living in Hawaii when the ship 
arrived, got his name added to the list in 
order to get a job or perhaps even for some 
other reason. 

As for who exactly the interpreter 
Sentaró was, McNally puts forth two 
candidates. The first one is amember 
of Japan's warrior class (bushi) who was 
named Ishii Ѕепгаго and who arrived in 
Hawaii in 1866. The other candidate is 
a man simply known as Sentaro. He had 
no official last name (because he was а 
commoner) and was a ship's cook-turned- 
castaway who arrived in Honolulu, also 
in 1866. As both of these men were in the 


islands prior to the arrival of the Scioto, 
McNally believes that it is possible for 
either one of them to be the Sentard whose 
name is mentioned as a kind of interpreter 
for the Japanese migrants in a letter from 
the leader of the Gannenmono to Van 
Reed in the summer of 1868. However, 
Ishii Sentaró likely never left Maui, 
and so reports of an interpreter named 
Sentaró in Honolulu could not have been 
him. Thus, the interpreter in Honolulu 
was most likely the former ship’s cook. 
McNally adds that it is quite possible that 
both of these men had enough knowledge 
of English that they could have both 
been interpreters at the same time but 
in different places, so that the deeds of 
one of them could have been mistakenly 
applied to the other in the historical 
records, making it seem like there was just 
one interpreter named Sentaró, instead of 
two—thus confusing things even more 
and leaving historians in the dark about 
who the interpreter Sentaré really was. 
Though not associated with the 
group that came aboard the Scioto like 
Ishii Sentaró was, the famous Nakahama 
Manjiró and his friends all would have 
qualified as Gannenmono prior to the 
20" century. Known for being one of the 
first Japanese people to visit the United 
States, Manjiro, who was also known 
by his nicknames John Manjiro and 
John Mung, was born in 1827 in what 
is now Kochi Prefecture. At the age of 
14 Manjiro and four of his friends were 
fishing one day when their boat wrecked 
on an uninhabited Japanese island known 
as Torishima. An American whaler 
ship called the Jobn 
Howland rescued 
them and took them 
to Honolulu. While 
the four friends stayed 
in Honolulu, Manjirs 
decided to remain on 
the ship and go on to 
the States, where he 
attended the Oxford School in Fairhaven, 
Massachusetts. Manjiró studied English 
and navigation for a year and even 
apprenticed as a cooper. He set out for 
San Francisco during the California Gold 
Rush and made enough money to return 
to Japan. However, before returning 
home, he made a stop in Honolulu, where 
he managed to find two of his fishermen 
friends. They joined Manjiró on his 
journey back to Japan and in 1851 the 
three arrived in КуйКуй (Okinawa), where 


а 


‘Courtesy of Mork McNally 


they were quickly taken into custody. 
Following their release months later in 
Nagasaki, they returned to their homes in 
Tosashimizu. In 1853 Manjiro was made 
a samurai and worked as an interpreter for 
the shogun. 

Unfortunately, not all castaway stories 
end in success. McNally believes that 
many of the Japanese who lived in Hawaii 
kept a low profile due to fear about what 
could happen to them if taken back to 
Japan. The previously mentioned cook 
named Sentaró, for example, seems to 
vanish completely from historical records 
not long after the arrival of the Scioto. 
“Japanese historians speculate that he may 
have feared treatment as a criminal and 
so fled to the West Coast and gone into 
hiding. He was likely a real person, we just 
don’t know what happened to him after 
the summer of 1868.” 


More to Discover 

The story of the Gannenmono is 
a complex one, especially when viewed 
from the perspective of what the word 
used to mean. Aside from the parts of this 
story that this brief series of articles was 
unable to touch upon, there are many 
other unknown aspects, due to a lack of 
historical records. However, McNally 
does not seem to mind. Rather, he appears 
to enjoy the mystery and appreciates the 
endless possibilities of things yet to be 
discovered. One potentially untapped 
source of further information is the Hawaii 
State Archives, McNally says that he has 
heard there are several boxes there simply 
labeled “Gannenmono” that have yet to be 
cataloged due to the linguistic limitations 
of the staff. Although he is busy with 
many other projects at the moment, 
McNally looks forward to opening those 
boxes someday and seeing what else can be 
learned. | 

(Opposite page) 


А depiction of the Scioto 
(watercolor by Tom Tomita) 


(Center) 
Dr. Mark McNally 
Artwork courtesy of Tom Tomita 
Do you know of any interesting 


stories related to Japanese 
establishments? Or perhaps you 


have a great family story you'd like 
to share. If so, then send us an email 
at mail@readwasabi.com 
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SPORTS ® By Phoebe Nee! 


- р B Ashe pur it, though, “If you can train and 
Former Olympic swimmer Richard “Sonny” ЕЕ ЕН ЕЕН 


Tanabe discusses his life in the water НЫНЫН 


life and culture revolved around the water. 
overcoming stereotypes Ж Ыр аа 
was about 80% Japanese, and “as second- 
generation Japanese people in Hawaii, 
the income from the plantations wasn’t 
much. They had а hard time surviving. So 
fishing was a supplement to the diet. Our 
family did a lot of fishing—net fishing, 
pole fishing, spearfishing, lobster netting. 
That's how I became a water bug.” 
Though Tanabe at first had little 
interest in competitive swimming, his 
buddy convinced him to enter a swim 
meet ata local club. Much to his surprise, 
‘Tanabe won—and the coach and his dad 
cajoled him into giving the team a try. “I 
don't know,” Tanabe said. “I don't like 
swimming!” Despite all that, he found that 
swimming cured his asthma, and also gave 
him a new set of role models. Within two 
years, he was swimming for the National 
Interscholastic All-American Swim Team, 
with the town of Hilo fundraising to send 
him to competitions and colleges across the 
country vying for him to join their team. 
‘Tanabe was a rising star among a wave 


“When I wasa little youngster, I who didn't own а pairof shoesuntil junior рае à 
ойрон еа а ы meat ^ dügischoal es uu Kah BOOS Pe ae 
in the front yard, get the garden hose, and subsistence and asa way of life. esf car uae 
fill it up," says Richard “Sonny” Tanabe, Atthe same time, Tanabe's TE lt Sch 
the Hilo-born former Olympian. “Iwasa life is an extraordinary one. about his past he 
nudist from the time I wasa child. [wasso — Amonga few other fellow can'thep burbiing 
dark! Iwas in the sun all the time. Anyway, swimmers from Hawaii, he AERA TRE 
my parents’ friends were lookingfor our rapidly rose to national success а 
house, and our neighbor down the street апд even swam on the US. A ae ea 
says, ‘Oh, just go down thestreet—ifyou Olympic team. He and his iere pes Bi 
sec a dark little kid in the water ina pan, fellow swimmers infiltrated an Woosley, Yoshi 
that's the house!” overwhelmingly 

КУ; eis ниге 
Tanabe, that former as ambassadors from каг cecus 
boy playing outside a place few people were from Hawaii," 
in the water, is both knew anything kaan 
perfectly ordinary and about. Afterwards, fart Bet wis 
perfectly extraordinary. he chose to return to from Michigan.” 
Ordinary in the sense his home, where it "They stuck together, 
that as a rough-and- all began, and built an aquatic гоо, While Tanabe had verbally promised 
tumble boy from Hilo program at Kamehameha 


to go to the University of Florida, he 
eventually negotiated a better deal: a full 
ride for both himself and his teammate Bill 


in the 1940s, he was 
one of many who grew 


Schools for the better part of 
three decades. 


up more in the water Most Olympians begin Woodey to Indiana University. 

than on land. He was competing in their sport as тё si Ai kenang fri 

one of many third- soon as is humanly possible; odd War Twos the spoctor winning 
generation Japanese immigrants whose life Tanabe, on the other hand, didn'tswimhis — |.¢ Tanabe and other Hawaii swimmers 
was colored by a melting pot of cultures, first competitive swim race until he was 14. 


overcome barriers of racism. “Swimming 
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was all whites, There were no blacks, and 
we were the ones that threw them all off,” 
said Tanabe. “We were a little pepper of 
color for them, People treated us really 
well, and I think it was in part because 

we were doing so well at swimming at the 
time. Every Thanksgiving and spring I 
was invited to peoples’ homes. There were 
other Hawaii students 
who didn’t have the 
opportunity.” 

Outside of the 
context of swimming, 
it was sometimes a 
different story. His 
first year on the college 
team, Tanabe and his 
Japanese teammates 
were barred from 
entering a whites-only 
restaurant in Georgia. 
“The coach convinced 
them that we were from Hawai 


not blacks, so we could come in. It was 
an uncomfortable feeling. But the coach 
told us he would never put us back in that 
situation again. 

In the pool, however, Tanabe and his 
fellow Hawaii swimmers were making 
quite a name for themselves. Tanabe and 
two other Hawaii swimmers made it onto 
the 1956 Olympic Team in Melbourne, 
Australia. As part of the relay team, he 
swam in the preliminaries in the morning, 
but not in the final race. The team clinched 
asilver medal, but due to rules that have 
since been reversed, he did not receive a 
medal for his team’s victory. “That kinda 
hurt,” he said. 


Following the Olympics, “I didn’t 
have the same drive,” said Tanabe. Always 
a goal-oriented person, Tanabe says he 
“had sacrificed a lot, planned a lot for the 
event, and after the event was over, it was 
kind of a letdown.” He was drafted after 
graduation, and after serving, he realized 
he wanted to switch gears. “I was alway: 
secking short goals. 
Once you achieve 
one, move on to 
the next. What my 
mother always said 
to me was, ‘Sonny, 
you're like a frog 
ona lily pad, you 
sit around and wait 
and wait, and then 
at the last minute, 
you make big 
leaps.” 

Leap he did, 
as he and his wife returned to Hawaii, 
where he launched the aquatics program at 
Kamehameha Schools. “Water calms kids 
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” Never one 


down. It brings out a balanc 

to be unoccupied, in addition to his work 

at Kamehameha Schools he’s taken on a 

myriad of other projects. From organizing 
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Richard “Sonny” 
anabe 


Hawa Walerman Hall of fame 


ТК 


Olympic swimmer teacher and swim coach at 
Kamehameha Schools or 3) years. (реп не dive 
spes Superman and champion of community 
wate lety opam 


diving tournaments to serving on the 
corporate board of the YMCA, Tanabe’s 
life has remained dedicated to the water. 
“Tjust can’t sit still,” he says. "I sit still, Pm 
not enjoying life.” 

Having written two definitive books 
on spearfishing, he now has a new story 
to tell: his own. Forthcoming is his 
autobiography, titled Once Upon a Time: 
A Memoir of a Hilo Waterman. 10 telling 
that Tanabe’s memoir doesn’t even contain 


his name in the title. It's as if Tanabe sees 
himself as one wave in an outstanding 
set—a proud member of a sweep of 
swimmers from Hawaii that shattered 
both records and stereotypes. 


(Opposite page, clockwise from top) 


Sonny Tanabe at 1958 US. Army Butterfly 
competition 


Richard "Sonny" Tanabe 

Tanabe family in Hilo ca. 1945 

(Sonny at top left, with mother Kay, father 

Dick, and brother Roy) 

(Top to bottom) 

Hawaii swimmers at 1956 Melbourne 

Olympics (from left Bill Woolsey, George 
Onekea, Yoshi Oyakawa, Sonny Tanabe, Coach 
Soichi Sakamoto) 


Sonny Tanabe at 1856 Melbourne Olympics 
with athlete from the Soviet Union 


Awards ceremony following swimming 
competition at Schofield Barracks, 1958 
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HEALTH & BEAUTY 


Clearing the Mind at Myohoji 


With the ever-constant blue lights of 
laptops and phones, piercing screams of 
sirens, and rising frustrations over bumper- 
to-bumper traffic, living in this modern 
age definitely has its ups and downs. Now 
more than ever, the significance of finding 
peace and tranquility in our everyday lives 
is apparent. Luckily for us local residents, 
there’s a quiet oasis that has managed to 
remain moderately hidden among the 
high-rises and apartment buildings of 
Honolulu’s busy downtown area. Even 
more surprising is that a majority of the 
city’s 350,000-plus residents don’t even 
know that it’s there—and has been since 
1930. 

A statue of Buddha greets visitors 
warmly when they enter the Myohoji 
Тетріс? main structure, and calm colors 
of off-white and light golden-brown wood 
remind one of simpler times. Lush plants 
and strong trees are scattered around the 
grounds, rising up as if to protect the 
temple in mutual understanding of just 
how important this sacred space really is. 

Reverend Takamasa Yamamura is the 
head minister at Myohoji, and he’s been 
a student of mindfulness and meditation 
for most of his life. 

Mindfulness, a form z 4 ; 
of meditation, was 
first brought to the 
mainstream by а 
doctor-turned-Zen 
practitioner who 

was looking fora 
way to treat patients 
for depression 

and other mental 
illnesses, Yamamura 
explains. It became 

a movement that is 
now used by a range 
of people, from 

the CEOs of major 
companies to average 
Joes. Mindfulness in its essence means “to 
take notice” of the moment. “To breathe 
is to live and take notice of the fact that 
you're alive,” Yamamura says. “The first 


step is to stop thinking.” 


At Myohoji, participants of the 
temple’s free meditation class practice 
counting meditation (utilizing numbers 
to focus on breath), mantra meditation 
(helps to “clean out” the subconscious), 
and heart meditation (repeating positive 
thoughts like “I love you,” which 
Yamamura believes can be very powerful). 
“To gain spiritual happiness we have to 
know ourselves,” he says. The goal is 

to eventually know oneself 
well enough to control 

one's feclings, and simply 
understanding how to resolve 
even life’s smallest problems 
can lead you in the right 
direction. When we meditate 
we have an opportunity to 
look back on the problems that 
have arisen, and sometimes 
even acquire the insight to 
learn from the past. Through 
emptying the mind and 
reflection, there even arises 
opportunities for inspiration. 
According to Yamamura, “We 
find peace or satisfaction not 
outside, but inside.” 

So how do you know if you've been 
successful in your meditation session? 
“You become peaceful,” Yamamura says. 
“We can see things more objectively.” 
Maybe something that scemed like a 
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@ By Katherine Gallagher 


monumental issue before doesn’t look so 
terrible after meditating. He says that our 
true, pure consciousness is like a mirror, 
and by deep concentration on breathing 
or different parts of the body you're able 
to place your consciousness there, escaping 
from the other things in your mind. 
Myohoji offers weekly Friday 
meditations to which everyone is invited. 
“Meditation is not religion,” Yamamura 
stresses, “[it’s] just a technique to heal 
our mental state.” The 88-year-old temple 
has a big responsibility to help both 
the Hawaii community as a whole and 
individuals who wish to reduce their stress 
and find spiritual enlightenment. “The 
temple should be open for everyone,” says 
Yamamura. “We should be a temple for all 
Hawaii’s people.” A refreshing reminder 
of what's truly important, Муоһо is 
certainly a hidden gem in the heart of 
Honolulu’s bustling center. |i 


2003 Nuuanu Avenue 
Honolulu, HI 96817 
808-524-7790 
honolulumyohoji@hotmail.com 


(тор to bottom) 
Reverend Tokamosa Yamamura 


Myohoji Temple 


Cut (shampoo/massage/ 
blowdry included) 


и 


Ladies $48 Men's $38 
ask about curi hair PET 
Color starting at$50  Eyejash Extensions $60 


оой for sensitive scalp 


Appointment (808) 369-1797 
hawaiiggmailcom 

Hours 9AM-6:30PM Closed 1st & 3rd Sun 
1750 Kalakaua Ave, Century Cnter $103 


Letus 


SHOYU 


what we're 
doing on 


Gel Nails 
OFF 
Eyelash Extention 
OFF 

1st Time Customers Only 


1400 Kapiolani Blvd. 


Suite B22 
beautyholichawail 


(808) 216 -1874 


BEFORE 


ary = 


is g? 
+ Natural hairstrokes permanent makeup No more brow pencil, Wake up and ready to go! 
+ Brows that last up to two years + Specialized in old eyebrow tatoo correction 


Salon Island Beauty ssarrwien yelp 
MICROBLADING - PERMANENT MAKEUP -EYEASH EXTENSIONS -LASH LIFT 

Honolulu: 1750 Kalakaua Ave, Suite 113 

Kapolei: 1180 Kakala St, Unit 609 

www.salonislandbeauty.net 808-722-0835 


April 5-7 at the 


Hawaii Convention Center 


Featuring a drawing 
workshop by manga artist 


uil A 
Kazuo Ma 
For more details: 


B J| @ReadWasabi 


High Quality 
Grooming ‘Treatments 


Hair Cut | Appointment: (808) 533-3233 
Hours: 9AM - 6PM (last appointment) 


Face Shaving | 665 Halekauwila Street C-103 


lonolulu 
Nail Care | www.mshairsalonhi.com • Accepting online reservations 
Facial massage | Private room available 
Head Care 


Foot Care 


Now Hiring — 
Massage Therapist 
яте 


E @ReadWasabi 

Location: Hotels in the Waikiki & Ala Moana area 
Hours: Flexible, depends on availability 
Compensation; $90 for 2 hr. session (estimate) 


= Late night work bonus 
- Free training programs 
MoaniDayspa Apply; admin@jikiraku.com 
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Haircut $48 
Cut & Color 
$100 & up 


Straightening Perm 
$120 & up 


axis) 
(halr 


1585 Kapiolani Blvd, #740 
Accessible via 3rd floor 
Ala Moana parking garage 


Shampoo & Hair Cut $45, 
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MEN 1. $10 Hawaii Sushi 
Gift Card (20) 


2.825 TokkuriTei| , @ 
Gift Card (о) 45 QU = 


TOKKURI TEI 


Just fill out the form on page 47 & mail it to 
Wasabi magazine. 
1750 Kalakaua Ave., Suite M 
Honolulu, HI 96826 


3 
71 COLORING MAP. 


| TOKYO? 
& 7 


Or send the requested information to 
mail@readwasabi.com 
No payment necessary to enter giveaway. 
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3. Coloring Map Tokyo & Kyoto (i) 
Color it and display it on your wall or use it as a book 


cover. 364 mm x 515 mm (2 sheets) 


6. Peach Blossom 
Glass Chopstick 
Rest ( sot of four) 


5. Mickey Fried Egg Mold [0] 


4. Bear Sandwich Maker (i) 
Make your sandwiches into a cute (Can also be used for pancakes, 
bear face! 
am~ 
*M 
anb A o 
e» N 
9.Pet Angel Wings () hs. 
Es Your pet will look heavenly with these 
angel wings! For small to medium-sized 
dogs & cats. 25 cm x 34 cm 
7.Disney Drawstring Bag (2) 8.Disney Lunch Bag (4) 
21стх27 ст 23стх17 cmx 85cm 
ibbi " ir Clip wi: 12. Disney Kitchen Towel (3) 
10.Rabbit Ear Hair Turban (1) Lieb a with Japanese Highly absorbent and dries quickly 
9! 30cmx30cm 


А cute & fluffy way to dry your hair 
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{e's often said that the best way to learn how to do something is to just do it. Although I'm sure there are exceptions to this old adage—brain 
surgery come to mind (pun not intended)—this definitely was the case for us at Wasabi. When we began working on Wasabi, none of us had any 
experience starting up a magazine. However, given that this issue marks our one-year anniversary | guess we managed to figure it out! That's not to 
say we're content with where we are. We know we can keep improving and learning and we absolutely intend to do so. But I would like to take this 
opportunity to thank everyone who makes Wasabi a reality. This includes our loyal readers, our advertisers, the amazing people we interview, and all 
of the incredible writers and staff апа honored to work with. Let's make Wasabi year two even better! 


As much as we've learned over the course of the past year, we do still make mistakes. In fact, recently, we made two that we'd like to apologize 
for. The first occurred in the Washoku Kitchen recipe section of the December-January edition. Step three in the directions was incorrect and should 
have read “Use the anko disks to individually wrap the strawberries.” Second, we tried using a mailing service to send the previous issue of Wasabi to 
subscribers, thinking this would result in faster delivery. Unfortunately, due to an error on their part, it ended up taking 2-3 weeks for the magazine 
toarrive, We have decided not to use a mailing service until we are certain this will not happen again. We apologize for both these inconveniences. 

Lastly, we're happy to announce that Wasabi will be at this year's Kawaii Kon from April 5-7 at the Hawaii Convention Center! We have 
teamed up with the amazing manga artist Kazuo Mackawa, who was the cover artist for the December-January issue, and we will be doing manga- 
drawing workshops, along with a couple other things, So come see us and meet Kazuo Mackawa in person. Stay tuned to Facebook and Instagram 
for more details (@Read Wasabi)! 

Sincerely, 

Antonio Vega 

Editor-in-chief 


Survey Feeling lucky? Fill out the survey for a chance to win! piease print your name and make sure to write legibly. 


Name Age Phone. 
Street Address City 
State Zip Code Email 


1. Where did you get this issue of Wasabi? 


2 Which article/section did you enjoy the most & least? 


3. Have you used the services of any of our advertisers or businesses we have featured in an article? If so, how was your 
experience? 


4. Have you ever recommended Wasabi to someone? 


5. Let us know if you have any ideas for stories, people we should interview, or know of an event we should include in our 
events calendar. 


6. Have you seen our Facebook or Instagram pages (@ReadWasabi)? If so, what did you think? 


7. Prize Preference No Preference 


Envios must bo rocoivod by 3/20/18 You do not nod to subscribo for a chance to win Limit one entry por household. 
Pros may occasionally vary design from those pictured on giveaway родо. Winners wil ba contacted directi and oro not guaranteed the prize of thoir choice. 


Г] Check here if enclosing a 
512 check for Wasabi subscription. 
With what issue would you like us to 
start your subscription? # 


2. Mail: Complete the form above & send it with a $12 check made payable to 
J Publishing LLC to: Wasabi Magazine, 1750 Kalakaua Ave. Suite M, Honolulu, HI 96826 
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Wasabi T-Shirts Now on Sale! 


We are now taking pre-orders for the latest Wasabi 
t-shirt! Pre-orders must be in by 3/20/19, so place your 
orders now! 


There are three ways to pre-order: 

1 Mail a check made payable to J Publishing LLC and 
the completed form below to Wasabi Magazine, 1750 
Kalakaua Ave. Suite M, Honolulu НІ 96826. 

2. Send an e-mail to mail@readwasabi.com contain- 
ing the information below. Use the subject "Wasabi 
t-shirt” We will then contact you to collect payment. 

3. Goto wwwreadwasabi.com and click on "Subscribe." 
Fill out the required fields and in the last question 
provide the relevant t-shirt information. If you do not 
wish to subscribe, please make a note of this in the 


| = 


T-shirt design 


last field as well. e > 
by Derrick Fabian 
Brand: Gildan DryBlend heat transfer 50/50 ыыы дыш. 
50% preshrunk cotton, 50% polyester оне КИБ УНО МА 
Pink Small qty. Medium. qty. Large. qty. XL qty. XXL qty. XXXL. qty. 
Blue Small qty. Medium. qty. Large. qty. XL qty ХХІ. qty. XXXL qty. 
Total Qty. x $28 (including Tax & Shipping) 
Name. Age. Phone. 
Street Address. City. 
State. Zip Code. Email 


Ala Moana/Kakaako/Downtown 

Asahi Grill (Ward Ave.) 

Bakery & Table (Piikoi St.) 

Cooke Street Market. 

Don Quijote (Kaheka St.) 

Hakubundo Book Store (Ward Village) 

Island Brew (Ala Moana Center) 

Island Brew (SALT complex in Kakaako) 
Japanese Restaurant Rinka (Kapiolani Blvd.) 
STB USA (Ala Moana Center) 

Kabuki Restaurant (Kapiolani Blvd.)Little Village 
Noodle House (Smith St.) 

Mamaya (Bishop St.) 

Men's Grooming Salon SKY (Halekauwila St.) 
Nijiya Market (Piikoi St.) 

Oh! Sozai by KuruKuru Sushi (Keawe St.) 
Shirokiya Japan Village Walk (Ala Moana Center) 
The Rice Factory (Kawaiahao St) 


Waikiki 

Fronting Dior retail store (Kalakaua AveJFronting 
Hilton Hawaiian Village (off Кайа Rd. by bus stop) 
Fronting Sheraton Princess Kaiulani (Ka iulani Ave) 
Fronting Waikiki Business Plaza (Kalakaua Ave.) 
Waikiki Yokocho (Kalakaua Ave) 


Hawaii Kai/Aina Haina/ Kahala/Kaimuki/ 
Kapahulu 

Hawaii Sushi (Market City) 

Safeway (Hawaii Kai) 

Safeway (Kapahulu) 


Times Supermarket (Kahala) 
Times Supermarket (Kaimuki) 


Manoa/McCully-Moiliili/Makiki 
Japanese Cultural Center of Hawai’ (Beretania St.) 
Longs (King/University) 

Makiki Sushiman (Makiki Shopping Village) 
Safeway (Beretania) 

Safeway (Manoa) 

Sure Shot Café (Makiki Shopping Village) 
Times Supermarket (Beretania) 

Times Supermarket (McCully) 

Nijiya Market (University Ave.) 

Obento Rinka (Beretania St.) 

Wagaya Ramen (King St.) 

Nonstop Travel (King St.) 

Yajima-ya (King St) 


Kalihi /Liliha-Kapalama 
Marukai Wholesale Mart (Kamehameha Hwy.) 
Times Supermarket (Kam Shopping Center) 


Salt Lake/Aiea/Waimalu/Peari City 
Don Quijote (Pearl City Shopping Center) 
Hakubundo Book Store (Pearlridge) 
Safeway (Salt Lake) 

Waimalu Plaza Shopping Center 


Waipahu/Mililani 


Don Quijote (Waipahu)Restaurant Kuni (Waipahu) 
Times Supermarket (Kunia) 
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Times Supermarket (Mililani) 


Kapolei/Ewa 

Longs Drugs (Ewa Beach) 

Safeway (Kapolei) 

Okome Bento & Sushi (Ka Makana Alii) 


Windward 
Morning Brew (Kailua Rd.) 

Times Supermarket (Kailua) 

Times Supermarket (Kaneohe) 
Windward Mall (2nd-floor entrance) 


Hawaii Island 
KTA Downtown, Hilo 
KTA Kailua-Kona 

KTA Express, Kealakekua 
KTA Keauhou, Kona 

KTA Puainako, Hilo 

KTA Waikoloa Village 
KTA Waimea 


Gardena, California 
Bob's Hawaiian Style Restaurant 


Contact us if you would like to become а 
distribution location for Wasabi. 


(808) 944-8383 
mail@readwasabi.com 


WHAT'S ОР, 


EVERY MARCH 3 
IN САРАМ THERE'S A 
CELEBRATION CALLED 
HINAMATSURI... 


THE DOLLS ARE DRESSED IN 

VAPANESE ATTIRE FROM THE 
IMPERIAL COURT OF THE 

HEIAN PERIOD (794 - 1185 
AD.) ARRANGED ON A RED 

CLOTH COVERING A 
STRUCTURE, THE HINA-DAN, 
USUALLY WITH 75 FIGURES 
ON 7 TIERS... "d 


Ox 


T CCS 
ND RACE, 
SOME FAMILIES ALREADY 
OWN DOLLS OR SETS THAT 


ARE OFTEN /NHERITED 
THROUGH GENERATIONS. 


ASSSOCIATED WITH 
HINAMATSURI/ 


IN HAWAN WE OFTEN 
CELEBRATE WITH CHI CHI 
DANGO, A SWEET AND CHEWY 
„АСЕ FLOUR DESSERT! 


WASA*BEE 


HAS ITS OWN 
DESIGNATED 


THE DOLLS ARE DISPLAYED 
AROUND THE END OF 
FEBRUARY ТО MARCH 3°, 
IT'S SAID YOU NEED TO PUT 
THE DOLLS AWAY AS SOON 
AS THE FESTIVAL IS OVER, 
OTHERWISE THE G/RLS IN THE 
FAMILY WILL NOT FIND 


HUSBANDS... Ш 
AO Teng 


Vee 


(DIAMOND-SHAPED RICE CAKES) 
ARE LAYERED IN 3 COLORS: 
PINK DEPICTS PEACH 
FLOWERS & ENERGY, 
WHITE FOR SNOW & PURITY, 
GREEN REPRESENTS 
NEW GROWTH & FERTILITY. 


BY JON J- MURAKAMI ©2019 


HINAMATSURI IS ACTUALLY 
THE "FESTIVAL OF THE 
DOLLS!” ITS ALSO KNOWN 
AS 'MOMO NO SEKKU", 


ol / 
R PEACH FESTIVAL! A 


BUT, YES... IT'S CALLED "GIRLS" 
DAY" HERE IN HAWAI! 


NOWADAYS, DUE TO LACK | 


OF SPACE, EMPHASIS |S 
PRIMARILY ON THE EMPEROR 


SOME FAMILIES MIGHT 
ONLY HAVE ONE FIGURE 
DISPLAYED IN A CASE. 


A VARIATION OF THAT SUPER- 
STITION 1S THAT A FAMILY WILL 
HAVE TROUBLE MARRYING 
OFF THEIR DAUGHTERS.. 


„OR WILL RESULT IN 
LATE MARRIAGES FOR 
THEIR DAUGHTERS... 


m 


a DURING THIS EVENT, 
THEY SET UP AN /MPRESSIVE 
DISPLAY OF DOLLS! 


> VAPANESE TRADITIONAL 
DOLLS ARE CALLED NINGYO 
(LITERALLY MEANS "HUMAN 

SHAPE"), THE DOLLS ARE 


PARENTS OR GRANDPARENTS 
OF A BABY GIRL WILL BUY 
A BRAND NEW SET OF 
HINA DOLLS FOR 
THE NEWBORN GIRL... 


dd Yum 
ARWICHICAU! 

HINAMATSURI ALSO TIES IN 

WITH A RITUAL OF PURIFICATION, 


NAGASHIBINA OR HINANAGASH/ 
(THROWING-AWAY DOLLS), 


A BOATLOAD OF DOLLS, MADE OUT 
OF PAPER OR STRAW, IS SENT 
OUT TO SEA, OR DOWN A RIVER 
TAKING WITH THEM ALL EVILS, 
SICKNESSES, AND BAD FORTUNE, 


You SE 
HAVE A LOT OF DOLLS 


OF ANIME CHARACTERS 
BACK HOME... 


THEY'RE COLLECTABLE 
ACTION FIGURES.. N 
Dor DOLLS! 


_______ Island Happenings 


Getting My Asian Fix 


4 By Jada Tan Rufo 


I love going to cultural festivals, 
especially when it comes to celebrating the 
traditions of the two foreign countries I 
have lived in—Japan and China. Going to 
festivals like the Asian Fest at the Queens’ 
MarketPlace in Waikoloa and the Waimea 
Heritage Cherry Blossom Festival is my 
way of getting my fix of all things Asian. 

Both festivals coincide with the 
Chinese Lunar New Year, called Chunjie 
in Mandarin. After a hard day's work I 
head on down to the Queens’ MarketPlace, 
where I can watch a heart-thumping taiko 
performance while feeding a lion hong bao, 
or lucky money, in traditional Chinese 
red envelopes. Okay—maybe giving my 
money away to a scary creature may not be 
alucky thing for me. But it does keep me 
connected to my Chinese roots. 

However, Pm not content with just 
attending one Asian event. I am hardcore. 
The day after the Queen's event is the 
Waimea Heritage Cherry Blossom Festival, 
which is in the heart of my hometown. 
Waimea is abuzz. However, if I want a 
little peace and quiet, I head out east to the 
Ginger Farm, where there is a Japanese- 
style home meticulously decorated with 
Japanese block prints and miniature 
waterfalls, Outside there is a Zen garden 
and a petting zoo for kids. I can even create 
my own cherry tree by blowing black paint 
on a scroll of white paper using a straw and 
sticking pink tissue on the branches using 


the eraser end of a pencil. To me there is 
nothing more mesmerizing than watching 
a blob of black paint. I never know how 
my tree will turn out. 

For a more authentic Japanese 
experience I head on down to Church 
Road, where the Kamucla Hongwanji 
Mission has their fundraiser. I can 
window-shop for kimonos, dolls, and 
origami paper. Out on the lawn are 
the stars of the festival, the cherry trees 
with their pink blossoms. According to 
West Hawaii Today, the first trees were 
planted in 1972 by a committee from the 
Waimea Lions. In 1975, the Lions planted 
50 additional trees in honor of Japan's 
Emperor Hirohito and to commemorate 
the Japanese immigrants who had settled 
in Waimea 100 years earlier. 

However, the Parker Ranch Shopping 
Centeris the place to be. There is the 
mochi-pounding demonstration, where 
I can get a workout swinging the mallet 
that pounds the sticky dough. If I want a 
little competition I head over to the Kahilu 
Theater, where I can play hanafuda, a 
Japanese card game. 

But for me it is all about those taiko 
drums and lion dances. That is why I go. 
Ican’t get enough of the lion because it 


‘About the Author 


reminds me of my family back in China. It 
keeps me connected to my heritage. 

As for those drums? There is nothing 
like having to check my pulse to sec if my 
heart is still beating. Every time I watch 
or listen to a taiko performance Lam 
reminded of my time in the University of 
Hawai'i at Hilo Japanese Ensemble. I hold 
two invisible dowels and I drum along with 
the performers, wishing all the while that I 
could join them. 

For me, these two festivals are my 
way of dealing with the reverse culture 
shock that comes with being back home 
after living in Asia for over a decade. If I 
don't go, I feel like I might never recover. 
So I need my fix. And once I get it, I'm 
satisfied—at least until the next Lunar 
New Year. 


The Asian Fest at Queens’ MarketPlace will 
be beld from 5-8 p.m. on February 1 
in Waikoloa on the Big Island. 

For more information, visit 
www.gucensmarketplace.net. The 26" 
annual Waimea Cherry Blossom Heritage 
Festival will take place in Kamuela on the 
Big Island on February 2 from 9.a.m. to 
2 p.m. For more information, check the 


festival Facebook page. 


Hawaii Island writer Jada Tan Rufo is the author of Banana Girl An Asian 


American Woman's Ше in China and The Zone. Visit her blog at 
wwwxinghuajiangsuwordpresscom. 
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2019 SUMMER & FALL 
PREMIUM JAPAN CRUISES 


DIAMOND PRINCESS 


EARLY BOOKING 
DISCOUNT! 
Book by 02/28/19 & SAVE 
up to $100 Per Person! 


11 Nights / 13 Days - Diamond Princess 
Sail Roundtrip from Tokyo (Yokohama), Japan 
July 07 - 19, 2019 - Tour Manager: Gerald Nakasone — Guaranteed! 


8 Night Premium Cruise Plus 3 Nights Pre-Cruise Hotel & Sightseeing Package 


CRUISE HIGHLIGHTS: Kushiro (JP), Korsakov (Yuzhno-Sakhalinsk, RU), 
Otaru (JP) & Hakodate (JP) 


COMPLETE PACKAGES! From $4504" 


13 Nights / 15 Days - Diamond Princess 

Sail Roundtrip from Tokyo (Yokohama), Japan 

Aug 01 ~ 15, 2019 - Tour Manager: Geri Ichimura — Just Added! 

11 Night Premium Cruise Plus 2 Nights Pre-Cruise Hotel & Sightseeing Package 
CRUISE HIGHLIGHTS: Akita (JP), Aomori (JP), Sakaiminato (JP), 
Busan (KR), Kanmon Straits, Kochi (JP) & Tokushima (JP) 

COMPLETE PACKAGES! From $4854" 


12 Nights / 14 Days + Diamond Princess 

Sail Roundtrip from Tokyo (Yokohama), Japan 

Sept 05 - 18, 2019 - Tour Manager: Laureen Chu — Just Added! 

9 Night Premium Cruise Plus 3 Nights Pre-Cruise Hotel & Sightseeing Package 
CRUISE HIGHLIGHTS: Ishinomaki UP), Hakodate (JP), 

Maizuru (JP), Busan (KR), Kanmon Straits & Hiroshima UP) 
COMPLETE PACKAGES! **ov $4424" 


18 Nights / 20 Days + Diamond Princess 

Sail Roundtrip from Tokyo (Yokohama), Japan 

Oct 11-30, 2019 - Tour Manager: Bernie Matsumura — Just Added! 
15 Night Premium Cruise Plus 3 Nights Pre-Cruise Hotel & Sightseeing Package 
CRUISE HIGHLIGHTS: Kagoshima (JP), Xiamen (CN), 

Chan May (VN), Cai Lan-Halong Bay (VN), Hong Kong (CN), 

Taipei (Keelung, TW) & Okinawa (JP) 

COMPLETE PACKAGES! "om $5509" 


13 Nights / 15 Days + Diamond Princess 
Sail Roundtrip from Tokyo (Yokohama), Japan 
Oct 21 - Nov 04, 2019 - Tour Manager: Joy Miyashiro — Just Added! 


5 Night Premium Cruise Plus 8 Nights Pre-Cruise Hotel & Sightseeing Package 
CRUISE HIGHLIGHTS: Busan (KR) & Nagasaki (JP) 
COMPLETE PACKAGES! rom $5839" 


9 Nights / 11 Days - Diamond Princess 
Sail Roundtrip from Tokyo (Yokohama), Japan 
Oct 25 - Nov 04, 2019 - Tour Manager: Lana іде — Just Added!! 


5 Night Premium Cruise Plus 4 Nights Pre-Cruise Hotel & Sightseeing Package 
CRUISE HIGHLIGHTS: Busan (KR) & Nagasaki (JP) 
COMPLETE PACKAGES! "ro $4064' 


11 Nights / 13 Days - Diamond Princess 
Sail Roundtrip from Tokyo (Yokohama), Japan 
Oct 31 - Nov 12, 2019 - Tour Manager: Annette Nishikawa — Just Added! 


8 Night Premium Cruise Plus 3 Nights Pre-Cruise Hotel & Sightseeing Package 
CRUISE HIGHLIGHTS: Okinawa (JP), Ishigaki (JP) & Taipei (Keelung, TW) 
COMPLETE PACKAGES! "ro $4394" 


VISIT WWW.NONSTOP.TRAVEL FOR DETAILED INFO! 


ies ре рези, USD hased on dotle occupancy nd MOLDE ALL ARNE ТАУ AND FEES. Ain fue uplenens aes an fes е шеп. 
эз dang and ia ente в чое ay mess бопе айе пине personal Cages, cht but et ed о bagage pty 
ag and ps ai, та) ap For Seas vs wach итуне. Ata eps, a 575 рн person Sog Tar (ST) 
(каш Fee ий ay, Croup чыгуу may be ace te es than И л mentes, Ны Payet 1 NST fenced he & 
Lan age mae made by Money Ode э Personal Ое. NST des not que hat aur members wi ү тее wh our Manage Tour 
Marup ариет, unte d meak oe on ina, to ре, зт, an de" eny a jet canoe who nike 
ST sees е tio йеп eos oc amis un ba eda am esd clues any ine. 


"ai hong Dace perpen. Pacha ofan S Tae идее A Land Page sae 


Locally Owned & Operated Since 1985 — Mahalo Hawai‘! 
615 Piikoi Street, Suite 102 - Honolulu, Hawai'i 96814 


593-0700 or Toll-Free 1-800-551-1226 
www.nonstop.travel 


waikiki 
SHOPPING PLAZA 


ROYAL HAWAIIAN CENTER 


Kama'aina 
discount offered’ 


WAIKIKINYOKOC 
29058 O00 Hal: 


2250 Kalakaua Ave, 
Lower Level 100, 
Honolulu, HI 96815 


Tlam - 12am Daily 
nd me 


i" 


YOKOCHO 


Www. Waikiki-yokocho.com 


